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PERFECT PARTY PLEASERS 


Cheese and fruit tasting is an easy, conversation-making way to entertain 
friends before dinner. Seasonal varieties of fruit include peaches, nectarines, 
sweet cherries, figs, grapes, apricots, pineapple, strawberries, plums and melons 
Or try fruits such as papaya and mangoes. Dried fruits such as prunes and raisins 
also team nicely with cheese and fresh fruits. 

Some cheese and fruit combinations: Cheddar, Provolone and Camembert with 
pineapple, grapes, pears and walnuts. Brie, Monterey Jack and Feta with 
tangerines, strawberries and dried prunes. Colby, Gjetost, Emmenthaler and Ro- 
quefort with apricots, pineapple and plums. 

Remember, if cooking the cheese for your appetizers, that excessive heat and 
prolonged cooking turns it stringy and leathery. When making a sauce, stir in the 
cheese toward the end of cooking time just until totally melted. 

To keep egg yolks from crumbling when slicing hard cooked eggs, wet the knife 
before each cut. 

The pointed end of a beer can opener is an excellent tool for deveining shrimp 

Out of ginger ale? Mix equal parts of Coke and 7-Up 

Use styrofoam egg cartons as trays when you need extra ice cubes for parties 

lf the carbonation fizzes out of your champagne, add one raisin to the bottle. 
The raisin won't affect the taste but it’s raw sugar will start the bubbling up again 

Christmas Starter, dinner or breakfast: Serve Cranberry Juice topped with lime 
sherbet. 

You can use frozen dough to make flaky crusts for appetizers. Thaw, cut into 
desired shapes, put in filling, brush with butter, bake 10-15 minutes at 375 
degrees. Fillings can be chopped up chicken, roast beef or any cooked seafood; 
or any cooked vegetables as mushrooms, broccoli, cauliflower. 

Place bay leaves (which are never to be eaten) in a tea ball for easy removal 
from sauces (or stews). 

For instant white sauce: blend together 1 c. soft butter and 1c. flour. Spread in 
an ice cube tray, chill well, cut into 16 cubes before storing in a plastic bag in the 
freezer. For medium-thick sauce: drop 1 cube into 1 c. of milk and heat slowly, 
stirring as it thickens. 


Store carton of cottage cheese upside down. It will keep twice as long. 


Try a new spice tor your appetizers in place of salt. Blend 
together 2% tsp. each of paprika, dry mustard, garlic powder, 
5 tsp. onion powder, ¥% tsp. ground black pepper and % tsp. 
celery seed. Put all in a shaker and pass up the salt 
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ZIPPY VEGETABLE DIP 


1 c. mayonnaise 1/2 tsp. dry mustard 

1c. cream style cottage 1/2 tsp. pepper 
cheese 1/4 tsp. salt 

1/4 c. grated onion 1/4 tsp. garlic salt 

1 tsp. Worcestershire sauce 1/4 tsp. celery seed 

1/2 tsp. caraway seeds 1/8 tsp. hot sauce 


Combine all ingredients; mix well. Chill 1 to 2 hours. Serve 


with assorted fresh vegetables. 
Nellie Hand 


SHAIMP DIP 
1 lb. cooked, chopped 3 tbsp. mayonnaise 
shrimp (2 cans 1/4 c. grated onion 
4 1/4 oz. each) 1 tsp. hot pepper, chopped 


2 pkgs. (8 oz.) cream 
cheese, softened 
Dry shrimp, add cheese and mix well. Add remaining 


ingredients. Serve on crackers. : 
Carillee Short 


FRESH VEGETABLE AND CHIP DIP 


1 lg. container sour cream 
2 pkgs. dry Good Seasons 
Italian dressing 


Mix together and serve. 
Cheryl Baxter 


MUSTARD FOR CHRISTMAS GIFTS 


#1 
4 oz. COLEMANS Mustard 1c. white vinegar 
Mix in blender, let stand overnight. 
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##2 Next day mix in blender: 
2 eggs 1 tsp. salt 
1 c. sugar 
Put in saucepan, cook over boiling water until thick. 
Small baby jars are ideal for this as gifts. 
Hilda E. Russell 


GOURMET SALT 
Blend together: 


3c. plain salt 6 tbsp. paprika 

4 tsp. crushed or ground 4 tbsp. curry powder 
thyme leaves 8 tbsp. dry mustard 

4 tsp. ground marjoram 2 tsp. onion powder 


4 tsp. garlic powder 
Blend all ingredients well. 
Put in clear pill size plastic bottles or salt shakers to give for 


Christmas gifts. 
Hilda E. Russell 


DELICIOUS WHIPPED TOPPINGS 


Makes 2 - to 3 cups. 

Chill bowl and beater. Whip 1/2 cup Carnation Instant milk 
with 1/2 cup ice water until soft peaks form (3 or 4 minutes). Add 2 
tablespoons lemon juice, beat until stiff. Fold in 1/4 cup sugar. Serve 
at once. 

Note: For exciting fruit flavor topping use ice cold fruit juice 
instead of water. 

This was taken from the box when it first came on the market. 


We all Chi it very much.) 
Hilda E. Russell 
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RHUBARB JAM 


5 c. Rhubarb, cut up 2 (3 oz.) boxes strawberry 
5 c. sugar Jello 
1 #2 can crushed pineapple 

Mix rhubarb, pineapple and sugar. Cook about 20 minutes, add 
Jello and stir until Jello is completely dissolved. Put in jars and store 
in refrigerator. 
Very good for cream cheese and jelly tea sandwiches. . 

Doris Brinster 
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FRESH FROM THE OVEN 


Water or milk (whole, skimmed, evaporated or reconstituted nonfat dry) are 
most often used for breads. Water makes the crust crisp, while milk produces a 
soft crust and a creamy-white crumb. The liquid must be at the correct 
temperature; if it is too hot, it will kill the yeast; if it is too cold, the dough will 
take longer to rise. 


Many different kinds of fat (butter, margarine, shortening, salad oil or lard) can 
be added to bread dough to improve flavor and make the dough stretch more 
easily. The bread will have a tender crumb and stays soft longer 


Eggs added to a yeast dough add flavor, color and nutrition They soften the 
crust and give the interior a fine crumb 


Do not try to speed up the yeast in bread dough by increasing the amount of 
flour, sweetener or salt, or by adding ingredients. These will only make the bread 
heavier. 


To test the rising of yeast dough: The dough is doubled when two fingertips 
pressed % inch into it leaves dents that remain If dents fill in quickly, let rise 15 
minutes longer and test again. 


Ways to glaze bread before baking are: for a dark, shiny glaze, brush on 1 
beaten egg yolk. For a light shiny glaze, beat the whole egg or brush on melted 
butter or margarine. For shine with no color, brush on 1 egg white beaten with 1 
tablespoon water. 


How can | test the vitality of yeast? Just before using the yeast, mix some into 
one-quarter cup of lukewarm water that has been enriched with one-quarter teas- 
poon of sugar, the food for the yeast. If the yeast mixture does not start to bub- 
ble within five to ten minutes, your microorganisms are dead or enervated and 
will not leaven your dough or batter 


When baking bread, if tops brown too quickly, cover loosely with foil. To test 
for doneness — tap top of loaf lightly with your fingertips. If it sounds hollow 
and is well browned on top, the bread is ready. Remove loaves from pans im- 
mediately so bottoms don’t become soggy; cool on wire racks. 


If you roll out dough between 2 sheets of waxed paper, dab some water under 
the bottom sheet and it won't skid away. 


All ingredients for bread making should be at room temperature. It’s impor- 
tant to use the right size pan. 


Bread stores in a cool, dry place best. It may be kept in the 
refrigerator but will go stale more quickly. Bread keeps in the 
freezer for 3 months if tightly wrapped and you make sure to 
press out as much air as possible. 
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HOT CAKES 
1c. of flour 2 tbsp. sugar 
1 1/2 tsp. baking powder 2 egg 


1/2 tsp. salt 1 1/2 tbsp. of oil 
Beat egg and add baking powder, salt, and sugar. Stir until 
well mixed. Add flour and enough milk to make the batter the 
thickness you desire. Lastly, add the oil. 
Carillee Short 


POPOVERS 
1c. milk 1c. flour 
2 eggs 1/2 tsp. salt 


Grease heavy muffin pans. Put in oven to heat while preparing 
popovers. Add the milk to well beaten eggs. Sift flour once before 
measuring. Add milk mixture to the flour and salt, which has been 
sifted well. Beat well. Pour into the hot pans. 

Bake 50 minutes at 450 degrees for first 15 minutes then 
decrease to 375 degrees to finish baking. 


8 popovers. : 
Rose DiGiovanni 


SOURDOUGH STARTER 


3 1/2 c. unsifted (strong 1 pkg. active dry yeast 
bread-type flour) 2 c. warm water 

1 tbsp. sugar 

Combine flour, sugar and undissolved yeast in a large bowl. 
Gradually add warm water to dry ingredients and beat until smooth. 
Cover with transparent wrap; let stand in warm place for 2 days. 

To USE in recipe: Measure out amount called for in recipe and 
use as directed. 

To REPLENISH starter: Add 1 1/2 cups flour (bread type) and 
1 cup warm water. Beat until smooth. covered in warm place. 

If not used in one week remove 1 1/2 cup starter and replenish. 

Margaret Paul 
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WHOLE WHEAT ROLLS 


1c. milk 2 pkgs. yeast 

1/3 c. sugar 1 1/4 c. warm water 
1/3 c. molasses 3 c. unbleached or bread 
1/3 c. butter flour 

2 tsp. salt 3 c. wheat flour 


Add yeast to warm water. Warm milk. (Scale if 
unpasteurized). Combine milk with sugar, molasses, butter, and salt in 
large bowl. Add yeast mixture. Use mixer to beat in 1 1/2 cup 
unbleached flour and 1 1/2 cup whole wheat flour. Stir in remaining 
flour. Add more or less to keep dough a little sticky. Knead by hand 
8 to 10 minutes or in food processor 45 to 60 seconds. Turn into 
greased bowl, cover with plastic wrap or damp towel. Let rise until 
double. Punch down. Let rise until almost double. Punch down. Let 
rest 10 minutes. Shape rolls. 

Bake 375 degrees for 15 to 20 minutes. 


Anonymous 
BANANA NUT BREAD 
2 c. flour 3/4 stick butter or 
2 tsp. baking powder margarine, melted 
1/2 tsp. salt 2 or 3 ripe bananas 
1/4 tsp. baking soda 1/4 c. nuts 
2 eggs 1/4 c. sugar 


Blend together dry ingredients, bananas, add to dry, add eggs, 
butter and nuts. Grease and flour loaf pan. 
Bake at 350 degrees for 50 minutes. : 
Carol Grier 


PUMPHIN BREAD 


3 1/2 c. flour 1 tsp. cinnamon 
2 tsp. baking soda 1 tsp. nutmeg 
1 1/2 tsp. salt 3 c. sugar 
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Mix well: 


4 eggs-beat then add 1 sm. can pumpkin or 
1c. oil 2 c. fresh cooked, well 
2/3 c. water drained 


Add and mix with dry ingredients. 
Bake at 350 degrees in loaf pans. 


Test doneness in 1 hour. , 
Hilda E. Russell 


SWEET POTATO BISCUITS 


2 c. all purpose flour 4 tbsp. sugar 
1 1/2 c. mashed sweet 1 tsp. salt 
potatoes 1/2 c. shortening 


2 tsp. baking powder 
Mix all ingredients together. Let stand in refrigerator overnight, 


if possible. 
Make into biscuits and bake at 350 degrees for 20 to 25 


minutes. 
Hilda E. Russell 


MARGIE’S APPLE NUT BREAD 
Stir together in this order: 


1 1/2 c. brown sugar 1 tsp. vanilla 

2/3 c. salad oil 1 tsp. cinnamon 

1 egg 2 1/2 c. flour 

1c. sour milk 1 1/2 c. dice apples 
1 tsp. baking soda 1/3 c. chopped nuts 


1 tsp. salt 
; Pour into 2 greased loaf pans and sprinkle 1/2 cup sugar mixed 
with 1 tablespoon melted butter over the batter. 


Bake at 325 degrees for 60 minutes. 
Mildred Bergold 
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DATE NUT BREAD 


1 c. chopped dates 1/2 tsp. vanilla 

1 tsp. soda 1 egg beaten 

1c. boiling water 2 c. flour 

1 c. sugar (or 3/4 c. 1 tsp. baking powder 
honey) 1/4 c. salt 

2 tbsp. butter 3/4 c. chopped nuts 


1 tsp. orange rind, grated 
Sprinkle dates with baking soda and pour boiling water over. 
Stand 5 minutes. 
Cream butter and sugar, add egg and flavors, blend. Stir in date 
mixture, add dry ingredients, mix well. Fold in nuts. 
Bake 350 degrees for 50 to 60 minutes. . 
Carol D. Giovanni 


APRICOT DATE BREAD 


1/4 c. (1/2 stick) butter or 1c. finely chopped dried 
margarine apricots 

1 c. sugar 1/2 c. chopped dates 

1 egg 1 tbsp. baking powder 

2 tbsp. grated orange peel 1 tsp. salt 

2 1/2 c. all-purpose flour 1c. milk 


pans. 
Bake in preheated 350 degrees oven 45 to 50 minutes Tum 


onto wire rack to cool. . t 
Rose D. Giovanni 
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ONION BREAD 
1 pkg. dry yeast 2 tbsp. melted butter 
1c. warm water 1/2 c. chopped onion 
2 tsp. sugar 1 tsp. salt 
1 tsp. salt 2 tsp. paprika 
3 c. flour 
1. Sprinkle active dry yeast in warm water; stir until 


dissolved. 
2. Add sugar, 1 teaspoon salt and 2 cups flour; stir to blend, 
then beat thoroughly. Stir in 1/2 cup more flour, reserving 
last 1/2 cup for kneading. 
Sprinkle about 1/4 cup flour on pastry cloth. Turn dough 
out and let rest 5 minutes. 
Knead until smooth and satiny, adding more flour as needed. 
May take as long as 10 minutes) 
Shape dough into smooth ball, put into greased bowl, turning 
dough around in bow] to grease the surface. 
Cover and let rise until doubled (about 1 hour). 
Punch down and knead for a couple of minutes.) Pat dough 
into greased 9 x 11 inch pan. 
Brush top with melted butter. Sprinkle onions evenly over 
top. With thumb, punch onions down into dough. Let rise 
again until double faint 45 minutes). 
9. Sprinkle lightly with 1 teaspoon salt and dust generously 
with paprika. 
10. Bake in a hot oven (450 degrees) for 20 to 25 minutes. 
Serve hot or cold. 
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Anonymous 
CORN BREAD 
1 1/4 c. sifted flour 1 c. corn meal 
2 1/4 tsp. baking powder 2 eggs 
2 tbsp. sugar 11/4 c. milk 
1 tsp. salt 4 tbsp. shortening 
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Sift the flour once, measure it, add the baking powder, sugar 
and salt and sift two more times. Add the corn meal and mix well. 
Beat the eggs and mix with the milk. Add the dry mixture to this, 
beating well. Add the shortening. Pour into a greased nine inch layer 
pan or a square pan. 

Bake in a hot oven (425 degrees) for 40 minutes or until done. 
Or bake in greased corn-ear or bread-stick pans. Same oven, 20 to 25 
minutes. Makes 24 crusty corn-ear sticks or 36 short corn sticks, 


according to the pan. ; ; 
Rose M. DiGiovanni 


CORN BREAD 
2 c. of meal, sifted 2/3 c. of sugar 
2 tsp. of salt 1 stick of butter 


Combine 3 cups of boiling water, 1 1/2 cups of milk, 2 eggs 
Grease pan and bake 1 1/2 hours at 350 degrees. 
Anna Whaley 


CORN BREAD 

Mix in cast iron skillet or sauce pan: 
1 c. water 1 1/2 c. corn meal 
2 c. milk 

Cook on medium high until it thickens. 
Add: 
1 stick margarine pinch of salt 
1c. sugar 2 beaten eggs 


Mix and pour into greased 9 x 9 inch pan. 
Bake at 400 degrees for about 40 minutes (until brown). 
Mildred Williams 


SURPRISE MUFFINS 
Sift Together: 
2c. sifted flour 1/2 tsp. salt 
1/4 c. sugar add 1/4 c. soft shortening 
3 tsp. baking powder 
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Mix with pastry blender or fork. Stir just until ingredients are 
blended. Add 1 egg and 1 cup milk. Fill greased muffin cups two- 
thirds full. 

Bake at 400 degrees for 20 to 25 minutes. 

Yields: 12 medium muffins. 

For a surprise, add a prune half, peach slice, banana slice or 


raisins in the center. : 
Kathryn Gilbert Dukes 


APPLE COCONUT MUFFINS 


Sift 2 cups sifted flour, 1 te m salt, 1 tablespoon baking 
powder, 1 teaspoon nutmeg. Cream 1/2 cup margarine with 1/4 cup 
sugar. Add 2 eggs (slightly beaten). Next add dry ingredients, 
alternately with 1 cup applesauce. Then fold in 1/2 cup coconut. Put 
in greased muffins tins or lined with cupcake papers. 

Bake at 400 degrees for 25 minutes. 

Dorothy Lockerman 


SPICY APPLE MUFFINS 


2c. flour 1c. milk 

1/4 c. sugar 1/4 c. melted shortening 
1/2 tsp. salt 1 c. finely chopped apple 
4 tsp. baking powder sweetened with 1/4 c. 
1/2 tsp. ground cinnamon sugar 

1 beaten egg 


Combine dry ingredients in a bowl. Combine egg, milk, 
shortening and apples, add to dry ingredients. Mixing only until flour is 
moistened. Fill greased muffin cups 2/3 full. 

Bake at 425 degrees for 20 to 25 minutes’ Serve warm. 


1 dozen muffins. 
Carol Lockerman 


CRANBERRY PECAN MUFFINS 


1. Combine 1 1/2 cups coarsely chopped cranberries and 1/4 
cup sugar in a small bow]; let stand while preparing batter. 
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2. Sift 3 cups sifted all purpose flour, 4 1/2 teaspoons baking 
powder and one cup sugar into a large bowl. Cut in 1 /2 
cup shortening until mixture is crumbly. Stir in one cup 
pecans and two teaspoons of grated lemon rind. 

3. Beat two eggs in a small bow! until light; stir in one cup 
milk. Add liquid all at once to flour mixture, stirring 
until just moist. Fold in the cranberry mixture. Spoon 
batter into greased muffin tins, filling 2/3 full. 

4. Bake in 400 degrees oven about 20 minutes.) Remove from 
pan and cool on rack. Makes 2 1/2 dozen muffins 

Serve warm with butter or cream cheese. : 

Doris Brinster 
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PANTRY PLEASERS 


EQUIPMENT FOR JELLY MAKING: You will need a large kettle with a broad, 
flat bottom. This will allow the sugar and juice mixture to mix quickly and even- 
ly. You will also need a long-handled spoon for skimming the jelly, a pair of tongs 
for removing the glasses from the hot water and a small pan for heating the paraf- 
fin. 

Before Storing: Let jellied fruit products stand at least 8 hours to avoid break- 
ing the gel. Cover with metal or paper lids. Store in a cool, dry place. The 
shorter the storage time, the better the eating. 


Preventing skin on sauces and jellies: Spread a thin layer of melted butter or 
cream over jellies, puddings and other sauces right after cooking. Stir and all the 
skin and foam will disappear 


Hollow pickles are thought to be caused by faulty growth or staleness ot 
cucumbers. 


Soft pickles are caused by using brine or vinegar which is too weak, not keep- 
ing pickles covered with liquid, not keeping scum removed from top of brine, not 
heating enough to destroy organisms of spoilage, or not sealing jars airtight while 
boiling hot. 


Shriveled pickles are caused by adding too much salt, sugar or vinegar at one 
time 

Cider vinegar is not necessary for making pickles and relishes. In fact, some ex 
pert home canners prefer to use white distilled vinegar. The important thing is to 
use a high grade product. 


It neither fresh nor dried dill is available, dill seed may be used in making 
pickles. 2 or 3 tablespoons dill seed are needed for each quart pickles. 


Pickles are likely to spoil unless heated until almost boiling hot at the center, 
packed into jars, covered with boiling hot liquid and sealed at once or packed 
cold, covered with boiling liquid and processed 15 minutes in a boiling-water 
bath. The processing time is for pints and quarts. Half gallons require 25 
minutes. The short cooking will not soften pickle 


ENGLISH COOHIES 


2 c. brown sugar 1 tsp. cinnamon 

1 c. margarine 1/2 tsp. salt 

2 eggs 1 tsp. vanilla 

1c. cold black coffee 3 1/2 c. flour 

2 c. raisins 1 tsp. baking powder 
1c. nuts 1 tsp. baking soda 

2 tsp. nutme 


324 
Mix all together and drop spoonfuls on greased cookie sheet. 
Bake 350 degrees for 10 minutes to 15 minutes and store in air 


tight tin, (DOUGH WILL BE SOFT). ae eS 
ara Fresco 


PECAN TASSES 


1/3 oz. cream cheese 1c. sifted flour 
1/2 c. margarine 

Soften. cheese and margarine to room temperature, blend 
together. Stir in flour. Chill slightly. Shape in 1 inch balls Place 
in tiny muffin tins Press dough on bottom and sides of cups Fill 


with filling. 

PECAN FILLING 
3/4 c. brown sugar 1 tsp. vanilla 
1 tbsp. margarine 1 egg 


3/4 c. chopped pecans 

Beat first four ingredients until smooth. Add nuts last. Fill 
muffin cups with 1 teaspoon filling. 

Bake 20 to 25 minutes at 325 degrees. 


Joe Gibson, Jr. 
FORGOTTEN COOKIES 
Makes 3 to 4 dozen. 
2 egg whites 1 c. chopped pecans or 
pinch salt walnuts 
2/3 c. sugar 1 c. chocolate chips 
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Beat egg whites very stiff. Add salt and sugar and beat 
iff. 


stiff. 

Blend with nuts and chips. 

Cover cookie sheets with aluminum foil. 

Drop cookies onto baking sheets with a spoon (don’t spread 

when cooking). 

Put in a preheated 350 degrees oven. Turn off heat and 

leave cookies in overnight. DO NOT OPEN OVEN 

Next morning, remove from sheets and put in airtight tin. 
Claire Y atser 
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mom’sS BUTTER COOKIES 


Bake 350 degrees for 12 to 15 minutes. 
1 Ib. butter or margarine 2 tsp. vanilla 
2 c. confectionary sugar 1 c. chopped nuts 
4 1/2 c. flour 
Mix all ingredients. 
Roll into small balls, place on cookie sheet. 
Press each ball with fork. 
When cool sprinkle with confectionary sugar. 


Penh 


Clatre Y aiser 


DIVINITY CREAM 
(From Mothers 1912 Homemade Cookbook) 


2 c. white sugar 2 whites of eggs 
1/2 c. boiling water 1 tsp. vanilla extract 
1/2 c. syrup (corn) 
1 c. chopped English 

walnuts 

Boil together the sugar, water and syrup until the mixture 
becomes crisp when dropped into cool water. 

Beat up the whites of eggs until stiff, then add the vanilla 
extract and the nuts Pour the boiling syrup over all and beat until 
very stiff. Turn into a bread pan and when the loaf is cold, cut it 
into slices or squares. 

Rose Di Giovanni 
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STOLLEN 
3 c. flour 2 eggs 
3/4 c. sugar 2 tbsp. milk 
1/3 c. margarine 1 tsp. vanilla 
2 tsp. baking powder 1/2 tsp. baking soda 
Set Aside: 
1 c. cottage cheese (put 1/2 c. candied cherries (cut) 
thru sieve) 1/2 c. nuts 
1/2 c. raisins 
1. Combine flour, sugar, baking powder and baking soda. 
2. With pastry blender cut in margarine and cottage cheese 
into above ingredients until small particles form. 
3. ie: to above; slightly beaten eggs, with milk and mix with 
ork. 
4. Add vanilla, fruit and nuts. 
5. Knead for about 5 minutes. 
6. Form into stollens (two). 
7. Place on greased cookies sheet. 


Bake 30 minutes in 350 degrees oven. 


When cooled sprinkle with powder sugar. : : 
Claire Y aiser 


PEANUT BUTTER WALNUT COOKIES 


1 3/4 c. flour 1/2 c. shortening 

1 tsp. soda 1/2 c. peanut butter 
1/2 tsp. salt 1 egg 

1/2 c. sugar 2 tbsp. milk 

1/2 c. brown sugar, packed 1 tsp. vanilla 


Combine all ingredients Mix lowest speed until dough forms. 
Using rounded teaspoonful, shape into balls Roll in sugar. 

Bake at 375 degrees for 10 to 12 minutes. 

Top each with walnut, pressing down firmly. 


Makes about 48 cookies. sha : 
Rose Di Giovanni 
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OATMEAL COOKIES 


3/4 c. shortening 3 c. oats uncooked 

1 c. brown sugar 1 c. all purpose flour 
1 egg 1 tsp. salt 

1/4 c. water 1/2 tsp. soda 


1 tsp. vanilla 
Add ingredients. Drop by teaspoonfuls onto greased cookie sheet 
at 350 degrees for 12 to 14 minutes. Add some with nuts, walnuts or 
coconut. 
Makes 5 dozen. 
Mildred Williams 


KINGS COOHIES 


1 c. sugar 1 egg 

1c. BUTTER 1 tsp. baking powder 
2 c. flour 1 tsp. vanilla 

1/8 tsp. salt 1/2 tsp. nutmeg 


Cream butter, sugar together. Add egg beat well, then add 
vanilla. Sift dry ingredients and add to first mixture. Drop from 
teaspoonfuls on cookie sheet and press down with floured fork or a 
small glass with design on bottom. 

Bake at 400 degrees for 10 to 12 minutes. 

Hilda E. Russell 


BUTTERSCRATCH LACE COOKIES 


1c. butter, melted 1 tbsp. molasses 

1 1/2 c. brown sugar 3 tbsp. flour 

2 1/4 c. oatmeal 1 egg slightly beaten 
1/2 tsp. salt 1 tsp. vanilla 


Add sugar and butter, pour over oatmeal. Let stand at room 
temperature, overnight so oats absorb butter. 

Heat oven to 375 degrees. Mix remaining ingredients into oats 
Drop teaspoon of dough 2 inches apart on heavily greased cookie sheet. 
Bake only 12 cookies at a time. Bake 5 to 7 minutes until edges are 
brown. Allow to remain on sheet a few minutes until firm. 


Mrs. Bill David 
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PECAN PUFFS 


Cream Together: 


1/2 c. butter 4 tbsp. sugar 

Add: 

1 tsp. vanilla 

Mix together: 

1c. ground pecans 1c. sifted flour (cake) 


Add to butter mixture and form into balls. 
Bake at 350 degrees for 12 to 15 minutes. 
Roll in confectioners sugar. 


Hilda E. Russell 


COCONUT BONBONS 


3/4 c. mashed potatoes 1 tsp. almond extract 
1 lb. coconut 1 Ib. powdered sugar 

Mix all ingredients well and shape into balls about the size of 
a Hickory nut and dip into melted chocolate or almond bark. Almond 


bark can be tinted with food color. 
Hilda E. Russell 


SWEDISH NUTS 


1 c. almonds dash of salt 
1/2 c. margarine or butter 1c. walnut halves or 
2 egg whites quarters 
1c. sugar 1c. pecans 


Spread almonds on a 13 x 9x 2 inch baking pan. Bake 325 
degrees. Stir occasionally until lightly browned about 15 to 20 
minutes Remove from pan. Put butter in pan to melt. Beat egg 
whites until foamy. Add sugar and salt. Continue beating until stiff. 
Fold in all nuts. Spread in pan with the melted butter. 

Bake 325 degrees for 30 minutes until brown, stirring and 


turning every 10 minutes. 
Hilda E. Russell 
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SUGAR COATED PEANUTS 


1 c. granulated sugar 3 c. raw shelled peanuts 
1/2 c. water (skins on) 

Dissolve sugar in water in heavy saucepan or frying pan over 
medium heat. Add peanuts and continue to cook over medium heat, 
stirring frequently. Cook until peanuts are completely sugared (coated 
and no syrup). Pour and spread over ungreased cookie sheet and bake 
at 300 degrees for approximately 30 minutes, stirring at five minute 
intervals. ; 

Joyce Carmine 


GLAZED APPLE COOKIES 


1/2 c. butter 1/4 tsp. nutmeg 

1 1/3 c. brown sugar 1 c. ground pecans 
1 egg (walnuts O.K. if 
2 c. Gold Medal flour preferred 

1 tsp. baking soda 1 c. diced apples 
1/2 tsp. salt 1c. raisins 

1 tsp. cinnamon 1/4 c. milk 


1/2 tsp. cloves 


Glaze: Combine all ingredients until smooth: 
1 1/2 c. powdered sugar 1/2 tsp. vanilla 
1 tbsp. butter 2 1/2 tbsp. milk 

Beat together butter and brown sugar until light and fluffy. 
Blend in egg, and half of the dry ingredients into creamed mixture, 
stir in pecans, apples and raisins Then stir in remaining dry 
ingredients and 1/4 cup milk, mix well. 

Drop from tablespoon 1 1/2 inch apart onto lightly greased 
cookie sheet and bake at 400 degrees for 10 to 12 minutes While 
still warm, spread with glaze. : 

Joyce Carmine 
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EASY MACAROON’S 


2 (8 oz.) pkgs. shredded 2 tsp. almond or vanilla 
coconut extract 


1 (15 oz.) can sweetened 


condensed milk 
Mix well and bake at 350 degrees for 10 to 12 minutes on well 


greased pan. 
Cherly Baxter 


COCONUT MACAROONS 


1 3/4 c. coconut 1/2 tsp. almond extract (I 
1/3 c. sugar use coconut flavoring) 
2 tbsp. flour or use 1 1/3 c. coconut 
1/8 tsp. salt & 2 egg whites 


3 egg whites 

“Combine coconut, sugar, flour and salt in mixing bowl. Stir in 
egg whites and flavoring. Mix well. 

Drop by teaspoonfuls onto a_ lightly greased baking sheet. 
Garnish with candied cherry pieces, if desired. 

Bake at 325 degrees for 25 minutes or until edges of cookies 
are golden brown. Remove from baking sheet immediately. 


Makes 1 1/2 to 2 dozen. 
Barbara Sapp 


DATE NUT SQUARES 


1/2 c. shortening 1/2 c. cut cherries 
1c. sugar 1 tsp. vanilla 

2 eggs 2/3 c. flour 

2 c. chopped pitted dates 1 tsp. baking powder 


1 c. chopped pecans 

Blend shortening, sugar and eggs. Stir in remainder of 
ingredients. Spread in 9 inch square pan. 

Bake 350 degrees for 40 to 45 minutes. Cut into squares. Roll 


in confectioners sugar (optional). Pose ICS : 
ose iovannt 
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CHINESE CHEWS 


3/4 c. flour 1 c. chopped dates 
1/4 tsp. salt 3 well beaten eggs 
1 tsp. baking powder 1 c. sugar 


1 c. chopped walnuts 

Sift dry ingredients. Stir in remaining ingredients. Pour into a 
well greased 10 x 14 inch pan. 

Bake at 300 degrees oven for 30 minutes. Cut into bars While 
still warm, dust with powdered sugar. (Mixture will be thick like 
fudge - spread it.) 

(Makes up fast.) 

Shirley Kelly 


CHERRY COCONUT BARS 


1c. flour 3 tbsp. confectioners sugar 
1/2 c. butter 

Measure flour by sifting 1 cup flour and confectioners sugar and 
butter until smooth. Spread thin with fingers on ungreased square pan 
(8x 8x2 mee Bake 25 minutes, let cool. 


2 eggs slightly beaten 3/4 c. nuts 

1c. sugar 1/2 c. coconut 

1/4 c. flour 1/2 c. cherries (quartered) 
1/2 tsp. salt 


1 tsp. vanilla 

Stir the remaining ingredients with eggs Spread on top of 
baked pastry that is cooled. 

Bake 25 minutes. Cool and cut into bars. 


Makes 18 bars. 
Mrs. LeRoy (Ellen) West 
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MINCEMEAT BARS 


3 eggs 1 tsp. baking powder 
1c. sugar 1 c. mincemeat 
1c. flour 1c. nuts 


Mix and spread in greased pan 9 x 13 inches. 


Bake at 350 degrees. 
Anna Whaley 


CONGO SQUARE BROWNIES 


2/3 c. shortening or 2 1/2 tsp. baking powder 
margarine 1/2 tsp. salt 

1 lb. brown sugar 1 (6 oz.) pkg. chocolate 

3 eggs bits 

2 3/4 c. flour 1 c. chopped walnuts 


Cream shortening with brown sugar, mix in eggs, mix dry 
ingredients Add to sugar. Add chocolate and nuts and spread in 
greased pan, 9 x 13 inches 

Bake at 350 degrees for about 25 minutes. 
Mildred Williams 


MICROWAVE CARMEL CORN 


1c. brown sugar 1/2 tsp. baking soda 
1/2 c. butter 4 qts. popped corn 
1/4 c. white corn syrup 1/2-1 c. dry roasted 
1/2 tsp. salt peanuts 


Combine all ingredients except soda and corn in 1 1/2 - 2 quart 
dish. Bring to boil in microwave. Cook full power 2 minutes. Stir in 
soda. Put corn and peanuts in brown grocery bag. Pour syrup over 
corn. Shake. Cook in bag on High for 1 1/2 minutes Shake and 
cook another 1 1/2 minutes. Pour into pan and cool. . 

Elva Stites 
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OLD ENGLISH TOFFEE 


3/4 Ib. butter  aieniaal 1/2 c. chopped nuts 
won’t work 1.5 Ibs. dark or light sweet 
2 c. sugar chocolate 

Combine butter and sugar in a heavy saucepan. Cook over 
medium heat stirring constantly until butter is completely absorbed into 
sugar. Continue cooking WITHOUT STIRRING until candy thermometer 
reads 285 degrees. Remove from stove. Pour onto a greased 11 x 16 
inch baking pan. Let cool. 

Frost with 3/4 cup melted chocolate. Sprinkle with nuts let 
harden. Turn over and frost other side. Let harden, then break into 
pieces. 

May use chocolate chips, Hershey bars or kisses any handy sweet 


chocolate. 
Hilda E. Russell 
PEANUT BRITTLE 
2 c. sugar 1 1/2 c. peanuts raw 
1 c. white Karo syrup 1 tsp. baking soda 
1 c. water 


Mix sugar, syrup and water; bring to a boil, add peanuts, boil 
around 15 minutes stirring all the time. When peanuts start to pop 
around six or seven take from heat; stir in baking soda. Stir well and 


spread in pan very thin. 
Ruth M. Hitchens 


FUDGE 21/2 POUNDS 


12 oz. chocolate bite 3/4 c. Pet milk 
7 oz. marshmallow creme 1/4 c. butter or margarine 
1 c. walnuts 1 tsp. vanilla 


1 1/2 c. sugar 
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Combine sugar, chocolate, milk and margarine. Stir and bring 
to rolling boil for 5 minutes, no longer. Stir often, remove and add 
chocolate bits, add marshmallow creme and vanilla. Stir, add nuts 
Pour wax paper lined pan. Cool, cut and put in refrigerator before 


serving. 
Anna Whaley 
FUDGE SCOTCH RING 
1 (6 oz.) semi-sweet 1 can Eagle brand milk 
chocolate morsels 1 c. coarsely chopped 
1 (6 oz.) butterscotch walnuts 
morsels 1/2 tsp. vanilla 


Melt morsels with milk over water in double boiler. Stir 
occasionally until morsels are melted and mixture begins to thicken. 
Remove from heat. Add walnuts and vanilla. Blend well and chill 
for 1 hour or until mixture is thicken. Line bottom of 9 inch pie pan 
with foil. Place 3/4 cup of walnuts in pan, forming a 2 inch circle. 
Spoon mixture in circle and smooth down. Refrigerate until firm 
enough to slice. 

*Also excellent using all peanut butter morsels instead of 
chocolate and butterscotch. 

Carillee Short 


PEANUT BUTTER BALLS 


1 stick margarine 2 c. confectioners sugar 
2 c. crunchy peanut butter 3 c. Rice Krispies 
pail Mix together - then roll into balls about the size of a walnut. 
ill. 
In a double boiler melt: 
1 pkg. chocolate chips 1/3 block paraffin 
Dip balls into melted chocolate - place on waxed paper. 
Virginia DeShong Bartsch 


Cookies and Candy - 25 


#EXEXTRA RECIPES**F 
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EVERYBODY’S FAVORITES 


To improve an inexpensive cake mix, add one tablespoon butter to the batter 
for a richer-tasting cake. 


Discover baking with mayonnaise. Try substituting mayo as a shortening or oil 
— it blends easily, adds moistness and contributes toward a tender texture 


Throwaway Cake Plate — Save bottom cardboards from pizzas and cover with 
aluminum foil. Great if you are donating a cake or pie to a cake sale 


Dip spoon in hot water betore measuring lard, butter, etc. — it will slip oft the 
spoon more easily. 


Put flour in a large salt shaker and use for dusting cake pans, meat, etc. It is 
less messy and doesn’t waste flour. 


For recipes using beaten egg whites, the eggs should be separated when cold 
and the whites allowed to come to room temperature (egg whites reach their 
highest volume if beaten at room temperature). Cream of tartar or sugar added 
to the egg whites will increase the stability of the foam. . the sugar should be 
added a little at a time. Be careful not to overbeat egg whites or they will 
become stiff and dry, having lost their elasticity, and will almost certainly col- 
lapse as soon as heat is applied. Be sure beaters and bowl, etc. are completely 
free of oil — any trace of oil will prevent the egg whites to fluff up 


Don’t grease cookie sheets or cookies will tend to spread too much. When 
baking several batches in succession, let sheets cool before placing more dough 
on them or the dough will soften and spread and finished cookies will be 
misshapen. If you don’t have enough spare cookie sheets, use inverted baking 
pans. 


Any recipe which says, ‘‘and add one egg,” can be made better by separating 
the white and yolk. This white, when beaten separately, adds bubbles, 
tenderness and makes the tinished product lighter. This is true for nearly all box- 
ed items. 


Child’s Party: Push animal shaped cookie cutters lightly into icing. Fill depress- 
ed outlines with chocolate icing. ALSO — Fill ice cream cones (flat bottoms) 
with cake batter half full and bake. Decorate with icing topped with colored 
sugar. 


If your layer cakes stick to the bottom of their pans, return them to a warm 
oven briefly. The layers will come out intact in just a short time. 


For baking cakes, use shiny metal pans or pans with a non- 
stick finish. Avoid dull, dark or enamel pans which can cause 
uneven and excessive browning. If using glass or porcelain- 
coated alumnium pans, reduce the oven temperature 25 
degrees F. If baking more than 1 at a time, arrange the pans in 
the oven so that you get the best air flow — stagger them from 
one shelf to another, not one directly on top of another. And 
do not have a pan touching the walls of the oven or touching 
another pan. Good air flow is very important to proper bak- 
ing. (This is true for trays of cookies also.) 
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WACKY CAKE 
MIX: 
1 c. sugar 1/4 c. cocoa 
1 1/2 c. flour 1 tsp. soda 
1/2 tsp. salt 
THEN ADD: 
1 tbsp. vinegar 1/3 c. salad oil 
1 tsp. vanilla 1 c. cold water 


Stir this mixture around in the pan until there are no lumps. 
Bake at 350 degrees for 30 to 35 minutes. Serve. d 
Kathryn Gilbert 


IRISH POTATO CAKE 
Here’s one for St. Patrick’s Day on Monday, shared by Kitty 


Forster of Wilmington. It comes from a cake cookbook published by 
Southern Living. 


1c. butter 1 tsp. allspice 

2 c. sugar 1/2 c. milk 

2 c. cooked, mashed 2 c. all-purpose flour 
potatoes 1 tbsp. baking soda 

1 tsp. vanilla 1/2 c. cocoa 

1 tsp. lemon extract 4 eggs, well-beaten 

1 tsp. ground cinnamon 1 c. chopped nuts 

1 tsp. cloves 1 c. seedless raisins 


1 tsp. nutmeg 

Cream butter and sugar. Add potatoes, flavorings and spices, 
and mix well. Add milk. Combine flour, soda and cocoa; add to 
creamed mixture. Add the well-beaten eggs Dredge the nuts and 
raisins in an additional 1/4 cup flour, and stir them into batter. Pour 
into a greased 10-inch tube pan, and bake at 300 degrees for 2 hours. 

Makes 1 unique tube cake. i 

Kitty Forster 


Cakes and Frostings - 27 


CHOCOLATE ZUCCHINI CAKE 


1 hour at 350 degrees oven. 


21/2 c. flour 3/4 c. butter or margarine 
1/2 c. cocoa 2 c. sugar 
21/2 tsp. baking powder 3 eggs 
1 1/2 tsp. baking soda 1 tsp. vanilla 
2 tbsp. cinnamon 2 c. shredded zucchini 
1/2 c. milk 1 c. chopped walnuts 
1. Cream butter, sugar and eggs. : 
2. Mix flour, cocoa, baking powder, baking soda, cinnamon, 
add to cream mixture. 
3. Add vanilla, zucchini, milk and mix together well. 
4. Add walnuts. 
5. Bake in large greased loaf pan or 2 small greased loaf pans. 
6. Bake 1 hour or until test shows done. 
Claire Y aiser 
CHOCOLATE FUDGE CAKE 
Sift together: 
3 c. sugar 3 c. flour 
Bring to a boil: 
1 1/2 stick margarine 6 tbsp. cocoa 
3/4 c. salad oil 1 1/2 c. cold water 
While still boiling, stir in flour and sugar mixture. 
Add 
3/4 c. buttermilk (1 tbsp. 1 1/2 tsp. cinnamon 
vinegar to 1 c. sweet 2 tbsp. vanilla 
milk) 2 tsp. baking soda 
3 eggs 


Mix well and pour into very large baking pan and bake at 350 
degrees for about 30 to 40 minutes or until done. 
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ICING 


Boil about 1 minute: 
1 stick margarine 6 tbsp. milk 
4 tbsp. cocoa 


Add: 


1 box confectioners sugar 


Quickly pour over cooled cake. 
Jeanie Johnson 


MISSISSIPPI MUD CAKE 


300 degrees for 35 minutes. 


4 eggs 2 c. sugar 
1/3 c. cocoa 1 1/2 c. flour 
1 c. liquid shortening 1 c. chopped nuts 


3 tsp. vanilla 
Mix by hand. Pour into 9 x 13 inch greased and floured pan. 
Bake at 300 degrees for 35 minutes. 
Remove from oven and spread with one package of miniature 
marshmallows. Cover with towel to soften. Mix frosting: 

1 lb. box confectioners 1 stick margarine 

sugar 1/3 c. canned milk 

1/3 c. cocoa 
Melt butter, add sugar, milk, cocoa. Beat well and spread over 

cooled cake. 
Let frosting set well before cutting. 


PS. 1/2 of above is really enough. 
/ Jean Sapp Moore 


mY FAVORITE SHEATH CAKE 


2 sticks of margarine 4 tbsp. cocoa 
1 c. water 


Cakes and Frostings - 29 


In a saucepan and bring to a boil. 


2 eggs 1/2 tsp. salt 
1/2 c. sour cream 1 tsp. soda 
2 c. sugar 1 tsp. vanilla 
2 c. flour 


Pour cocoa mixture from saucepan over the flour. Add eggs, 
sour cream, and soda. Beat and pour mixture in buttered cookie sheet 
with 2 inch sides. 

Bake 350 degrees for 20 to 25 minutes. bh 
Mildred Williams 


CRYSTAL CAKE 


1 (30 oz.) pkg. each lime, 3 c. boiling water 
orange & cherry Jello 1 1/2 c. cold water 
1c. pineapple juice 1 pkg. lemon Jello 
1/4 c. sugar 1/2 c. cold water 
18 whole lady fingers, 1c. cold milk 
separated 1 tsp. vanilla 


2 sm. boxes Dream Whip 


Prepare the 3 kinds of Jello separately using 1 cup boiling 
water and 1/2 cup cold water for each package. Pour into separate 
shallow pans. Chill until firm. Cut into 1/2 inch cubes. 

Heat pineapple juice to boiling point. Remove from heat and 
add sugar and lemon Jello. Stir until dissolved. Add remaining 1/2 
cup cold water. Chill until syrupy. 

Line bottom and sides of a 9-inch angel food cake pan with 
lady fingers, crust side next to the pan. Set aside. 

Prepare Dream Whip with milk and vanilla as package directs. 
Fold in syrupy lemon Jello. Then fold in Jello cubes (all 3 kinds). 
Pour into pan and chill 5 to 8 hours or overnight. Remove and serve. 


Makes 16 servings. 
Kathryn Gilbert Dukes 
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FRUIT COCKTAIL CAKE 


Combine the following ingredients: 


1 #3083 fruit cocktail or 2 tsp. soda 
2 c. (use juice) pinch of salt 
1 1/2 c. sugar 1/2 c. brown sugar 
1c. flour 1/2 c. coconut 
2 eggs 1/2 c. walnut pieces 


1 tsp. vanilla 
Put in a 9 x 13 inch pan. 
Bake 350 degrees for 40 minutes. 


ICING 


Heat to a light boil: 
1/2 c. sugar 1/2 c. coconut 
With toothpick poke holes in cake. Pour icing over. You may 


decorate each slice with peaches or cherries. 
Dorothy Cannon 


JEWISH APPLE CAKE 


5 tbsp. sugar 1c. oil 

3 tsp. baking powder 3 tsp. cinnamon 

4 eggs 2 c. sugar 

4 med. apples, pared & 1/2 c. orange OR apple 
sliced juice 

3 c. flour 


Mix together the 5 tablespoons sugar, apples and 3 teaspoons 
cinnamon. Set aside. 

Combine remaining ingredients and mix until the batter is 
smooth (batter may be thick). Grease and flour a tube pan. Add 1/2 
the batter, then 1/2 the apple mixture; add rest of the batter and 
remaining apple mixture on top. 

Bake at 350 degrees for 1 hour 15 minutes or 1 1/2 hours until 
cake tests done. Let stand in pan on rack about 30 minutes 

You may put a cream cheese frosting on top, eat it plain or 


with a shipped topping, if desired. 
Elizabeth P. Ruff 
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HAWAIIAN CAKE 


2 c. sugar 1 tsp. vanilla 

2 sticks butter 1 c. coconut 

1 pkg. graham cracker 1 c. crushed pineapple, 
crumbs drained 

5 eggs 1c. milk 

2 tsp. baking powder 1 c. chopped nuts 


Cream sugar and butter, add eggs, crumbs and baking powder. 
Beat well. Add other ingredients and beat until blended. Bake in 
greased 13 x 9 x 2 inch pan at 350 degrees for 30 to 40 minutes. 


ICING 
1 box confectioners sugar 1 stick soft butter 


Beat well then add: 


1 small can crushed pineapple. : 
Mildred Bergold 


ORANGE KISS ME CAKE 


6 oz. can frozen orange 1 tsp. salt 
juice concentrate, 1/2 c. shortening 
thawed 1/2 c. milk 

2 c. regular cake flour 2 eggs 

1 c. sugar 1 c. raisins 

1 tsp. soda 1/3 c. chopped walnuts 


Grease and flour bottom of 13 x 9 inch pan. 

Combine 1/2 cup orange juice concentrate with remaining 
ingredients in large mixer bowl. Blend at lowest speed of mixer for 
30 seconds. Beat 3 minutes at medium speed. Pour into pan. 

Bake at 350 degrees for 40 to 45 minutes. 

Drizzle remaining orange juice over warm cake, sprinkle with 


topping. 


Topping: 
1/3 c. sugar 1 tsp. cinnamon 
1/4 c. chopped nuts 
Rose Di Giovanni 
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FRESH APPLE CAKE 


5 sm. apples peeled & cut 2 c. sugar 
up into cubes 
Put the apples into a large bowl and cover with the sugar. Let 


stand while you prepare the rest. : : 
Melt 1 cup shortening (butter is best) OR get 1 c. of cooking oil 


ready. 

Sift Together: 

3 c. sifted flour 2 tsp. cinnamon 
2 tsp. baking soda 1 tsp. nutmeg 
1 tsp. salt 1 tsp. allspice 


Blend into the apple and sugar mixture the cup of melted 
shortening (or oil) and 2 beaten eggs. (Optional - can add 1/3 cup 
orange juice. 

Add ingredients, just to mix, and add: 

1 c. raisins 1c. nuts, broken up 

Have the raisins and nuts ready so that you can add them 
quickly as the batter stiffens rather fast. Pour into a greased, waxed 
paper lined 13 x 9 inch pan. 

Bake at 350 degrees for 50 minutes. Cool for 10 minutes Can 
be frozen. Keeps very well and gets better as it ages. 

Makes good fruitcake base. 


Grace Caulk 
FRESH APPLE CAKE 

5 sm. apples-peeled & cut 2 eggs 

into cubes 1 c. shortening (or 1 c. oil) 
2c. sugar 
Sift together: 
3c. sifted flour 2 tsp. cinnamon 
2 tsp. baking soda 1 tsp. nutmeg 
1 tsp. salt 1 tsp. allspice 
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Cover apples with sugar, let stand 10 minutes Melt shortening 
(or use oil). Blend into apples and sugar mixture the shortening and 
eggs. Add dry ingredients just to mix Add 1 cup raisins and 1 cup 
nuts. Pour into greased 13 x 9 inch pan. 

Bake at 350 degrees for 50 minutes. 


Rose Di Giovannt 


FRESH APPLE CAKE 


2/3 c. butter or margarine, 1 tsp. ground nutmeg 
softened 1/2 tsp. ground allspice 

3/4 ¢. light brown sugar 1c. apple juice or cider 

3 Ig. eggs 4c. chopped unpeeled 

2 tsp. vanilla apples 

3 c. unsifted all purpose 2/3 c. seedless raisins 
flour 2/3 c. coarsely chopped 

4 tsp. baking powder nuts 

1/8 tsp. salt confectioners sugar 


2 tsp. ground cinnamon 


1. 
2. 
3. 


Heat oven to 350 degrees, generously grease a 10 inch tube 


pan. 

Large bowl, beat butter and brown sugar together until 
fluffy. Add eggs and vanilla. Beat until well combined. 
Add flour, baking powder, salt, cinnamon, nutmeg, all spice 
and apple juice to butter mixture. Fold together just until 
dry ingredients are combined well. 

Fold apples and raisins, and nuts into batter. Turn into 
prepared pan and smooth out top. Bake until toothpick 
inserted comes out clean. About 40 to 45 minutes. 

Coo! 5 minutes in pan. Loosen edges and remove from pan. 
Place on cooling rack, cool completely. Sift confectioners 


sugar on top cake. . 
Nellie Hand 


PINEAPPLE UPSIDE DOWN CAKE 


1/4 c. butter 1 1/2 ¢. brown sugar 
Melt butter and sugar in cake pan. Cover bottom of pan with 
sliced pineapple. 
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3 eggs, separated 1 tsp. baking powder 
1c. white sugar 1/2 c. pineapple juice 
1c. flour 


Beat egg yolks and sugar together. Add pineapple juice. Sift 
flour and baking powder several times and add to eggs and _ sugar. 
Last, fold in egg whites, beaten stiff. Pour over pineapple and 


sugar mixture and bake in moderately slow oven for 45 to 50 minutes. _ 
Rose Marie Giovanni 


APPLE SAUCE CAKE 


2 c. sifted flour 2 tsp. baking soda 

1 c. sugar 1c. raisins 

1 tsp. salt 1 c. chopped walnuts 
1 tsp. cinnamon 1/2 c. melted butter 
1/2 tsp. nutmeg 1 lb. can apple sauce 


1/4 tsp. cloves 
Sift together the dry ingredients. Add raisins, chopped walnuts, 
melted butter and apple sauce. Beat until well blended. Pour into 
greased and floured 9 x 9 x 2 inch or 11 3/4 x 7 1/2 x 2 inch pan. 
Bake in moderate oven at 350 degrees for 45 to 50 minutes. 


Cool, spread with confectioners sugar, butter icing. ie 
Lillian Stevenson 


DUMP CAKE 


Into ungreased sheet cake pan dump: 
1 lg. jar prepared pie 1 box dry yellow cake mix 
cherries 
1 lg. can chunk pineapple, 
drained 
Over all above pour 2 sticks melted butter. Sprinkle 2/3 cup 
nuts and bake at 350 degrees for 1 hour. (You may omit nuts and 10 
minutes before cake is done, sprinkle with coconut.) 
Bea Gooden 
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BANANA CRUNCH CAKE 


5 tbsp. margarine 1 c. sour cream 
1 pkg. coconut pecan 4 eggs 
frosting mix 2 lg. bananas 
1 c. rolled oats 1 pkg. of yellow cake mix 


Preheat oven to 350 degrees. Grease and flour 10 inch tube 
pan. In saucepan melt butter. Stir in frosting mix and rolled oats 
until crumbly, set aside. 

In large bowl, blend next three ingredients until smooth, add 
cake mix and beat 2 minutes. Pour 1/3 of batter (about 2 cups} into 
tube pan (that has been greased and dusted with flour) sprinkle on top 
1/3 of crumb mixture. Repeat twice ending with crumbs on top. 

Bake 50 to 60 minutes in 350 degrees oven. Cool upright in 
pan 15 minutes. Remove from pan with crumb top up. 

Sara Prescott 


FRESH APPLE CAKE 


1 1/2 c. cooking oil 1 1/2 tsp. soda 

3 eggs 1 tsp. salt 

2 c. sugar 1c. nuts 

2 tsp. vanilla 1 c. coconut 

3c. flour 3 c. chopped apples 


Cream together eggs, oil and sugar, blending well. Add flour, 
soda, and salt. Add nuts, coconut and apples Beat well. Pour into 
greased and floured tube pan and bake at 350 degrees for 1 1/2 hours. 


ICING FOR APPLE CAKE 


1 stick butter 1/4 c. milk 
1c. brown sugar (packed) 
Boil this for 2 1/2 minutes. Pour over cake while it is hot. 
Leave cake in pan until it is cool. Place on serving plate. . 
Jeanie Johnson 
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APPLE COFFEE CAKE 


3c. sifted flour 
2c. of sugar 
1 c. Wesson Oil 
3 tsp. vanilla 


4 eggs 

3 apples 

2 tsp. cinnamon (Mixed 
with 3 tsp. sugar) 


Mix together flour, sugar, baking powder in large bowl. Add 


oil, vanilla and eggs. 


Beat eggs together before adding to ingredients. 


Mix to a smooth batter. Put half of batter in a greased tube pan. 


Pare apples and put 1 
Put half of cinnamon 
apples, and cinnamon 


1/2 apples cut into pieces on top of the batter. 
mix on top of batter. Add the rest of batter, 


mix. 


Bake in oven at 350 degrees for 1 1/2 hours 


Anonymous 


APPLE NUT CAKE 


3 eggs 2 tsp. salt 
1 1/2 c. salad oil 3 c. diced apples 
1 tsp. vanilla 1 c. walnuts-dates 
3 c. flour 

Beat the eggs Add oil, vanilla and dry ingredients. Fold in 
apples and walnuts. 

Bake in a greased and floured tube pan at 350 degrees for 1 
1/4 hours. 

Anonymous 
CARROT CAKE 

Beat Well: 
2 c. sugar 11/2 ¢. oil 
4 eggs 
2 c. flour 2 tsp. cinnamon 
2 tsp. baking powder 1 tsp. salt 
1 172 tsp. baking soda 


(Sift above together.) 
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Add to Batter: J 
2 1/2 c. grated carrots 1 c. crushed pineapple, well 
1/2 c. chopped nuts drained 


Pour into greased 13 x 9 inch pan, bake at 350 degrees for 35 
to 40 minutes. 


CREAM CHEESE FROSTING 


Beat Well: 
1 box of confectioners 8 oz. cream cheese 
sugar 1 tsp. vanilla 


1/2 c. butter or margarine 
Spread on cooled cake. ; 
Laura Hill 


FRESH APPLE CAKE 


4 c. coarsely diced apples 1 tsp. vanilla 

2 c. sugar 2 c. flour 

1/2 c. cooking oil 2 tsp. soda 

1 c. chopped nuts 2 tsp. cinnamon 
(optional 1 tsp. salt 


2 eggs, well beaten 
Mix apples and sugar thoroughly. Add oil, nuts, eggs and 
vanilla. Mix flour, soda, cinnamon and salt; add to apples Pour into 
greased 9 x 13 x 2 inch pan. 
Bake at 350 degrees for 1 hour or until cake shrinks from edge 
of pan. Decrease heat to 250 degrees, if glass pan is use. _ 
Marte D. Sapp 


STRAWBERRY CAKE 
350 degrees - 45 minutes. 


1 box white or yellow 1 (10 oz.) box frozen 
cake mix strawberries thawed or 

1 sm. box strawberry Jello 11/4. 

3/4 c. cooking oil 2 tbsp. flour 

4 eggs 
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Mix all ingredients and beat well. Pour into greased and 
floured 9x 13 inch pan. : 
Bake at 350 degrees for 45 minutes or until done. 


Optional - Sprinkle with confectioners sugar or frosting. 
Marie D. Sapp 


LUTTLE BITS 


(Bite size mini cheese cakes - 4 dozen.) 

1. Use melted butter to grease 1 1/2 inch muffin tins and 
generously coat sides and bottom with graham cracker 
crumbs, set aside. 

2. Cream together: 

3 egg yolks 
3/4 c. sugar 
2 (8 oz.) package SOFT cream cheese. 

3. Beat egg whites until stiff, fold into creamed mixture. 
Spoon mixture into muffin tins 3/4 full bake 350 degrees 
for 20 minutes. Cool 10 to 15 minutes, (the center falls). 
Remove from tins. Spoon in 1 teaspoon sour cream filling 


on each. 
SOUR CREAM FILLING 
1 (8 oz.) container sour 1/2 tsp. vanilla 
cream 
3/4 c. sugar 


Stir well, pour in 9 inch pie plate, bake 400 degrees 5 minutes. 
Stir well bake 3 more minutes. Makes 1 cup. 


Top with a blueberry, or sweet cherry, or small strawberry. 
Hilda E. Russell 


SOUR CREAM COFFEE CAKE 
Bake 350 degrees - 1 hour. 


2 c. flour 2 eggs 

1 tsp. baking powder 1 bar butter or margarine 
1 tsp. baking soda 1 tbsp. vanilla 

1/2 tsp. salt 1 c. sour cream 
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Mix butter, sugar, eggs and vanilla together. 

Mix flour, baking powder, baking soda and salt. 

Blend both mixtures, alternating with sour cream and mix 
thoroughly. 

Mix 1/2 cup sugar, 1 teaspoon cinnamon, 1/2 cup chopped 
nuts together. 

Grease tube pan, put in a layer of batter, layer of sugar and 
cinnamon nut mixture. Repeat. Top layer should be at the 
sugar mixture. 


7 Ff SNP 


Claire Y atser 


WONDERFUL WHITE FROSTING 


1 bar margarine 1 1/2 c. sugar 
1/2 c. white shortening 6 tbsp. flour 
1 1/2 tsp. vanilla 1 1/2 c. milk 

Cook until thick and smooth the flour and milk. Put through 
sieve, if necessary. Chill. Beat margarine, shortening, vanilla, and 
sugar. (Not to soft or it well look curdled). Add chilled milk mixture. 


Beat hard. 
Elva Stitis 
ICE CREAM FROSTING 
1c. sugar 1c. milk 
1 c. Crisco 1/8 tsp. vanilla 


5 tbsp. flour 

Beat sugar and Crisco until creamy. Heat flour and milk until 
thick. Take this mixture off heat and set in cool water and stir until 
flour and milk are cool. Add sugar and Crisco mixture with flour and 
milk mixture, beat this until fluffy. Add vanilla. (Frosts two 9 inch 
layers or more than 24 cupcakes). 

If you like a light not real sweet frosting - try this The 
texture is similar to Cool Whip. 

Mildred Bergold 
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MAGIC MOCHA FROSTING 


1 1/3 c. (15 oz. can) Eagle 1 tbsp. water 

brand condensed sweet 1/2 tsp. salt 

milk 2 sq. (2 oz.) unsweetened 
1 tbsp. instant DRY coffee chocolate (shaved) 


Put milk, coffee, water and salt in top of double boiler, mix 
well. Place over hot water. Add chocolate, cook over boiling water 
stirring often until thick. Cool, stir in vanilla. Enough for two 8 inch 


layers or 12 cup cakes. 
Hilda E. Russell 


ICING 
2 (8 oz.) pkg. cream cheese 1 c. margarine 
2 boxes confectioners 1 tsp. vanilla 
sugar 1 c. coconut 


Soften cream cheese and margarine. Combine all ingredients 


Frost the cake and sprinkle with walnuts or pecan halves. if. desired. 
Mildred Williams 
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#*XEXTRA RECIPES*** 
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DEFINITELY DESSERT 


Fudge won't ‘sugar’ if you add a dash of cream of tartar 


Soften “hard as a rock” brown sugar by placing a slice of soft bread or 42 an 
apple in the package and closing tightly. In a couple hours the brown sugar will 
be soft again 


Too much sugar in a recipe? Add a few drops of lemon juice or vinegar 


Use a pizza cutter to cut bars or bar-cookies into nice, smooth squares in half 
the time 


The more egg yolks in doughnut dough, the less grease they will absorb when 
tried 


A few potato slices added to the oil will keep doughnuts from burning 


After mixing the dough for doughnuts, put in refrigerator at least 1 hour to 
make it easier to handle 


Sweetened condensed milk and evaporated milk are entirely different pro- 
ducts and cannot be used interchangeably in recipes. Sweetened condensed milk 
is fresh, whole milk with 60% of the water removed and 45% cane sugar added 
(sugar acts as a preservative). Evaporated milk is whole milk from which water is 
removed but no sugar added. Sweetened condensed milk has a much thicker 
consistency and is great for desserts because it will not get “sugary” when heated 
and will not form ice crystals in frozen desserts. Also, it thickens without heat 
when combined with an acid such as lemon, orange, pineapple or apple juices 


If you are melting chocolate in a double boiler or a custard cup set in a pan of 
water, do not boil the water as this will only thicken or curdle the chocolate. 


To keep granulated sugar from lumping, place a couple of salt crackers in con- 
tainer and cover tightly 


Before measuring honey or other syrup, oil the cup with cooking oil and rinse 
in hot water. 


The key to successful custard preparation is low heat; high heat causes the 
eggs to curdle, resulting in lumpy, thin mixtures. Either cook custard in a double 
boiler or if cooking over direct heat, always use a heavy saucepan. Stir the mix- 
ture constantly with a whisk. Check thickness by lifting the spoon from custard 
and holding it for 15 to 20 seconds; if the spoon does not show through mixture, 
the custard has thickened to the correct consistency. 


SCALLOPED APPLES 


Peel and slice: 
7 or 8 apples - (7 to 8 full 


cups) 
Stir together: 
3/4 c. sugar 1/4 to 1/2 tsp. cinnamon 
1/4 c. flour 1/8 tsp. salt 


1/4 tsp. nutmeg 

Mix with apples coating well. Put in greased pyrex dish. Dot 
with 1/4 stick margarine. Cover with foil. 

Bake at 425 degrees for 40 to 50 minutes or until tender. Stir 


after about 30 minutes. If desired, sprinkle nutmeg on top after baked. 
Joyce Carmine 


JELLY ROLL 
1c. flour 1 c. sugar 
1 tsp. baking powder 1/3 c. milk 
1/4 tsp. salt 1 tgp. lemon extract 


3 eggs (separately) 

Beat egg yolks sugar and milk until light. Add stiffly beaten 
whites, fold in flour which has been sifted with baking powder and 
salt. Add extract. 

Bake in shallow pan in moderate oven 300 degrees. 

While hot remove from pan to wet cloth. Spread cake with 
tart jelly and roll at once. Sprinkle with confectioners sugar. Leave 


wrapped until set. Me . 
Rose Di Giovanni 
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MACE DONUTS 


3 eggs, beaten 1 tsp. vanilla 

1 1/4 c. sugar 1/3 tsp. mace 

2 tbsp. melted butter 4 tsp. baking powder 
1 tsp. salt 6 c. flour 

1c. milk 


Mix in order given, work until smooth. Roll to 1/4 inch 
thickness and shape with cutter. Slip into deep fat and fry 365 to 375 
degrees until brown. ‘ , 

Rose Di Giovanns 


ORANGE SAUCE 


3/4 c. brown sugar 2 tbsp. butter 
3/4 c. orange juice 2 eggs; beaten 
Mix all ingredients together and cook until thick It will get 
thicker as it cools. 
Best served hot over hot steamed pudding. ; 
Rose Di Giovanni 


COCONUT CREAM DESSERT 


80 crushed Ritz crackers 1 container Cool Whip - 

1 stick oleo, melted s 

2 sm. boxes instant 1/2 gal. vanilla ice cream - 
coconut cream pudding set at room temp. for 

3c. milk 10 minutes 


Mix crackers and oleo, spread in a 9 x 13 inch pan. 

Mix pudding and milk until thick. Add ice cream, mix well. 
Spread over cracker mix. Put Cool Whip on top. Sprinkle with 
toasted coconut and put in refrigerator to set. Can be made a day 
ahead. Keep in refrigerator. 5 

Linda Mort 
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DEET’S APPLE PUDDING 


1c. sugar 1 tsp. cinnamon 
1c. flour 1 egg 
3 apples, peeled & chopped 4 tbsp. melted butter 


1 tsp. baking soda 
Mix all ingredients together and bake at 350 degrees for 30 
minutes. Top with orange sauce or ice cream. 


ORANGE SAUCE 


1/2 c. brown sugar 4 tbsp. butter 
1/2 c. white sugar 1 beaten egg 
1/2 c. orange juice 
Mix all ingredients together and cook until thick. It will get 


thicker as it cools. 
Mildred Bergold 


STEAMED APPLE GINGER PUDDING 


1/4 c. butter 1/2 c. sour milk 

1/2 c. brown sugar 1 1/2 c. flour 

1 egg 1/2 tsp. baking soda 
1/2 c. molasses 1 tsp. baking powder 
1 c. chopped apples 1 tsp. ginger 

1 tbsp. orange rind 1 tsp. cinnamon 


Cream together sugar, butter, egg and molasses. Add sifted dry 
ingredients alternately with sour milk. Add chopped apples and rind. 
Mix well. Pour into buttered pudding pan. Steam 1 1/2 hours Serve 


with orange sauce or hard sauce, or sauce of your choice, --).. ' 
Rose Di Giovanni 


Desserts & Fruit Salads - 45 


BREAD PUDDING 
(Mother’s 1916 recipe book) 


2 c. stale bread crumbs 1 tsp. baking powder 

1 pt. milk, scalded 1/4 tsp. salt 

1/2 c. sugar 1 tsp. vanilla (or nutmeg) 
1 tbsp. butter currants, handfull 


2 eggs, slightly beaten 
Soak bread in milk for 30 minutes. Add sugar, butter, eggs, 
baking powder, salt and vanilla. Pour into pudding dish. 
e in moderate oven (325 degrees) for 1 hour. bth : 
Rose Di Giovanni 


BREAD PUDDING 


4c. milk 1c. sugar 
2 c. cubed bread 3 eggs, well beaten 
1 tbsp. butter 1 tsp. vanilla 


Scale milk and butter. Add sugar. Beat eggs well and add 
vanilla. Soak bread in milk mixture and in 15 minutes after baking 
stir down bread. 

Bake 375 degrees for 1/2 hour. 

Dorothy Cannon 


CREAMY RICE PUDDING 
Place in top of double boiler: 


3 c. whole milk 3/4 tsp. nutmeg 

1/2 c. sugar 2 tbsp. instant tapioca just 
1/2 c. raisins about 15 minutes before 
1/2 tsp. salt removing from heat 


2/3 c. regular rice 
Cook 1 hour over boiling water or until rice is tender stir often. 
Beat 2 eggs well in large mixing bowl, add 2 teaspoons vanilla. 
Fold in cooked rice stirring constantly until all egg has disappeared. 
Return to top of double boiler over hot water to keep warm until 
served. Garnish with fruit, nutmeg, chopped nuts or — cream. 
Hilda E. Russell 
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HONEY ALL BRAN PUDDING (STEAMED) 


1/4 c. butter 1c. flour 
2/3 c. honey 1/2 tsp. soda 
1 egg, well beaten 1/2 tsp. salt 
1/2 c. milk 1 c. raisins 


1/2 c. all-bran 

Cream butter and honey together. Add egg, milk and all-bran. 
Sift dry ingredients and mix with the raisins, add to first mixture. 
Combine thoroughly and put in greased mold. Cover tightly. Steam 


for 2 hours. ' 
Rose Di Giovannt 


TAPIOCA CUSTARD PUDDING 


1/3 c. lg. pearl tapioca 2 eggs 

3/4 c. water 1/2 c. sugar 

21/4 c. milk 1/4 tsp. vanilla (or ground 
1/4 tsp. salt nutmeg) 


Soak tapioca in water for at least 3 hours (up to 12 hours is 
better). Use a 2 quart pan, add milk and salt to ed tapioca. Heat 
and stir until boiling. Simmer over lowest heat possible; stir frequently. 
Cook about 20 minutes (usually takes longer if soaking time is less). It 
is done when tapioca is transparent. 

Beat eggs with sugar. Mix in some of the hot tapioca, this 
will avoid curdling, add to pot and continue to cook for 3 minutes 
more. Cool 15 minutes, if adding vanilla; nutmeg may be added 
immediately. 
Rose Di Giovanni 


CHRISTMAS PUDDING, STEAMED 
(Mother’s 1916 homemade recipe scrapbook) 


2 c. bread crumbs 1 tsp. cloves 

1 c. chopped suet 1 tsp. cinnamon 
1 c. molasses 1 tsp. allspice 
1c. raisins, stoned 1c. milk 

1 c. currants 
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Flour enough to make a stiff batter; sift into flour a heaping 
teaspoon baking powder. Steam 4 hours. 
This is a large pudding, but will keep well in cold weather. 
Serve with preferred sauce. : . 
Rose D. Giovanni 


STRAWBERRY YOGURT POOF 


1 pkg. (3 oz.) Jello 3/4 c. cold water 
strawberry flavor 1 container (8 oz.) 
1 c. boiling water strawberry yogurt 


Dissolve Jello in boiling water. Add cold water. Chill until 
slightly thickened. Add yogurt. Beat with hand beater until light and 
fluffy. Pour into dessert dishes. Chill until firm. Garnish with 


favorite topping. 
Mrs. James C. Hudson, Sr. 


APHRODITES APPLES 


6 c. peeled, sliced green 1/3 c. butter 
apples 1/8 tsp. salt 

1 1/4 c. packed brown 1 c. sifted flour 
sugar 1 c. pecan halves 


Place sliced apples in shallow casserole. Cover with 1/2 of the 
sugar. Combine remaining sugar, butter, salt, cinnamon, flour and mix 
thoroughly using pastry blender. Pat his mixture on top of apples, 
covering them completely. 

Bake for 35 minutes in 350 degrees oven. Now, cover the top 
of the casserole with pecan halves, pressing them down well. Return 
to oven and bake an additional 20 to 25 minutes. 

Serve hot with cream or ice cream. May be baked ahead of 
time and frozen, thaw and reheat. 

Mildred Bergold 
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PEACH COBBLER 


3 cups sliced peaches put in a 9 x 9 x 1 3/4 inch pan. 
Sprinkle peaches with: 


2/3 c. sugar 1/2 tsp. cinnamon 

1 tbsp. flour dot with butter 
Mix: 

1c. sifted flour 1/3 c. oil 

2 tbsp. sugar 3 tbsp. milk 

1 1/2 tsp. baking powder 1 egg beaten 

1/2 tsp. salt 


Pour over top and bake 350 degrees, 35 to 40 minutes. Serve 
with ice cream or whipped topping. . or 
Mildred Williams 


FRUIT PIZZA 
Serves 6 to 8. 

1 (17 oz.) pkg. refrigerated 1 med. peach, peeled & 

ready-to-slice sugar thinly sliced 

cookie dough roll 1/2 c. halved seedless green 
1 (8 oz.) pkg. cream cheese, grapes 

softened 1/2 med. apple, thinly 
1/3 c. sugar sliced 
1/2 tsp. vanilla extract 1/4 c. fresh blueberries 
1c. fresh strawberries, 1/2 c. orange marmalade 

halved 2 tbsp. water 


2 sm. bananas, sliced 

Line a 12 inch pizza pan with foil, allowing foil to overlap 
rim of pan. Slice cookie dough into 1/8 inch slices. Arrange dough 
slices in circle pattern in pizza pan, starting at outer edge of pan and 
overlapping slices at center. 

Bake at 325 degrees for 20 to 25 minutes. Cool completely. 
Combine cream cheese, sugar, and vanilla; beat until smooth. Spread 
mixture over cooled cookie crust. Arrange fruit, one at a time, in a 
circular pattern over top as desired. 

Combine marmalade and water, spoon evenly over fruit. Chill. 
Before serving, transfer pizza to serving platter. 

Vickie Bartsch 
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PEAR PERFECTION SALAD 


1 (3 = pkg. lime Jello 1/2 c. chopped nuts 
2 (3 oz.) pkg. cream cheese, 1 sm. container Cool Whip 
softened 
1 lg. can pears, drained 
Crees juice) 
1. Mix Jello with softened cream cheese. 
2. Heat drain juice to boil. 
3. Add juice to cheese to mix. 
4. Soft set gelatin. 
5. Add fruit (cube pears). 
6. Fold in Cool Whip and pour in gelatin mold. 
7. Set in refrigerator overnight. . : 
Clatre Y aiser 
PINEAPPLE CRANBERRY MOLD 
2 (3 oz.) pkg. raspberry 1/2 c. chopped walnuts 
gelatin 2 c. crushed pineapple 
2 c. boiling water drained 


1 c. cold water 
1 (1 Ib.) can cranberry 
sauce (whole) 


Dissolve gelatin in boiling water. Mix in cranberry sauce. 


Then add cold water. Chill until slightly thickened. Fold in crushed 
pineapple and walnuts Lightly oil an 8 cup mold. Pour mixture into 


mold, chill until firm. 
Mildred Bergold 


CHUNKY FRUIT SALAD 


1 can chunky fruit 1 pkg. vanilla pudding 
1 can chunky pineapple 
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Drain juice from chunky pineapple into a measuring cup. Add 
juice from chunky fruit to make a total of 1 1/3 cups liquid. Put in 
a pan on stove. Add vanilla pudding mix. Stir continuously until 
thickened. Pour over fruit and place in refrigerator. Stir when ready 


to serve. 
Vickie Bartsch 
MUSTARD DRESSING SALAD 

1 (20 oz.) can chunk 2 eggs 

pineapple 2 tbsp. flour 
1 (4 oz.) jar Maraschino 7 tbsp. sugar 

cherries 1 tbsp. prepared mustard 
2 lg. bananas 


Drain juice off pineapple and save. Drain cherries, slice 
bananas. Put 3 fruits in covered bowl in refrigerator. Slightly beat 
eggs and place in small saucepan. Add flour, sugar, mustard and 
reserved pineapple juice. Cook over low heat; stirring constantly until 
mixture thickens Remove from heat and cool. Pour over fruits and 
mix gently. Chill before serving. 


Serves 6. ’ 
Kathy Carlisle 
BLUEBERRY SALAD 
1 lg. pkg. Jello - grape or 2 c. boiling water 
blackberry 
Stir until melted. 
Add: 
1 can pineapple crushed (20 1 can blueberry pie filling 


oz.) undrained 
Pour into 9 x 13 inch glass baking dish or suitable bowl. Let 


set until firm. 
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Mix: 
1 (8 oz.) cream cheese 1/2 c. sugar 
(softened) 1 tsp. vanilla 


1/2 pt. sour cream 
Spread over Jello mixture. 
1/2 cup chopped nuts (optional) can be sprinkled of topp ia 
Jean Sapp Moore 


DRY JELLO SALAD 


1 large package dry Jello (orange) sugar free is very good in 


this. 
Pour over: 
1 1/2 pts. cottage cheese 1 Cool Whip (12 oz. size) 
1 lg. can Mandarin oranges 1 can crushed pineapple 
DRAINED DRAINED 
Varieties can be used. 
Peach Jello with canned diced peaches. 
Mixed fruit Jello with fruit cocktail. 
Barbara Sapp 
LIME JELLO BISQUIE SALAD 
1 1/2 c. applesauce ten drops green food color 
1 pkg. lime Jello 1c. graham cracker crumbs 
3/4 c. sugar 2 tbsp. butter 
1 lg. can evaporated milk 1/4 c. ground walnuts 
(chilled) 12 cherry halves 
1 tbsp. lemon juice 


Heat applesauce and sugar to boiling point, add lime Jello. Let 
cool until stiff. Beat chilled milk until stiff. Add applesauce mixture, 
lemon juice, and food coloring. Mix cracker crumbs and butter. Line 
baking pan with cracker mixture. Pour in baking dish the applesauce 
mixture and top with ground walnuts and cherries Refrigerate until 


set. 
Ruth Ann Minner 
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PRETZEL SALAD 


MIX: 
2 c. crushed pretzels 4 tbsp. sugar 
3/4 c. melted butter 

Press in 9 x 13 inch pan. 

Bake for 8 minutes at 400 degrees. 

Let cool. 


CREAM: 

1 (8 oz.) pkg. cream cheese 1 c. sugar 
Fold in one 8 ounce package Cool Whip. 
Spread on pretzels. 


MIX: 
1 (6 oz.) pkg. strawberry 1 3/4 c. boiling water 


Jello 
Stir in (2) - 10 ounce packages frozen strawberries (this will 


thicken as you stir.) Continue to stir until cool and thickened. Pour 


on top of cream cheese and pretzels. 


REFRIGERATE for at least 4 hours. 
Mona Calhoun 


PINEAPPLE CASSEROLE 
(Makes 6 servings) 


1/2 c. butter 1 qt. fresh bread cubes 
1 1/2 c. sugar 1 (16 oz.) can crushed 
3 eggs Pineapple & juice 


1. Cream butter and sugar; beat in eggs. 

2. Stir in bread and pineapple. 

3. Bake at 350 degrees for 1 hour. For a crustier top, light 
cream may be sprinkled on top. Is excellent with ham or 


pork. 
Anonymous 
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FRIED BANANAS 


6 bananas, lemon juice 1/2 c. apricot preserves 
2 tbsp. sugar (melted) 
1/3 c. peanut oil 

Peel bananas brush with lemon juice and roll in sugar. Heat 
peanut oil in a large skillet. Fry bananas until golden, about five 
minutes turning once. Remove to serving dish. Drizzle with apricot 
preserves. 

Makes six servings. 

Margaret Paul 
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POTPOURRI 


To determine whether an egg is fresh without breaking the shell, immerse the 
egg in a pan of cool salted water. If it sinks to the bottom, it is fresh. If it rises to 
the surface, throw it away. 


Vinegar brought to a boil in a new frying pan will prevent food from sticking. 


When frying, turn a metal colander upside down over the skillet. This allows 
steam to escape, but keeps the fat from spattering. 


Club soda cleans and polishes kitchen appliances at the same time 


When a drain is clogged with grease, pour a cup of salt and a cup of baking 
soda into the drain followed by a kettle of boiling water. The grease will usually 
dissolve immediately and open the drain. 


Rub stainless steel sinks with lighter fluid if rust marks appear. After the rust 
disappears, wipe with your regular kitchen cleaner. 


Once an onion has been cut in half, rub the left-over side with butter and it will 
keep fresh longer 


Popcorn: It should always be kept in the freezer. Not only will it stay fresh, but 
freezing helps eliminate “old maids.” “Old Maids” can also be eliminated by 
running ice cold water over the kernels before throwing into the popper 


Pinch of rosemary to water cooking rice will add an interesting flavor 
Cook wild meats with onions, cuts down wild flavor. 


Do you substitute ingredients? This is always risky — don’t do it! For example, 
sifted flour is not interchangeable with unsifted. 


Food will keep hot up to 1 hour if taken somewhere, by wrapping hot food in 
double thickness of aluminum foil. 


Garlic helps to prevent cholesterol build up. Helps prevent heart disease by 
slashing cholesterol levels in the blood and lowering dangerous blood fat levels 


Don’t let spilled wine spoil your prettiest tablecloth. While the stain is still 
wet, cover it with a mound of ordinary table salt; when dry just brush away. The 
salt will absorb the wine so completely you won't even have to wash the cloth 


Shaving cream is one of the most useful upholstery cleaners. 


To remove water rings and stains from inside small glass or crystal vases, 
dampen the inside and add any toilet bowl cleaner. Let stand 10 minutes. Rinse 
thoroughly. 


To clean and shine copper pots, rub with Worcestershire 
sauce or catsup. The tarnish will disappear. 


To get cotton white socks white again, boil in water to 
which a slice of lemon has been added. 
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CHEESECAKE PIE 


1 (8 inch) crumb crust 1 tbsp. lemon juice 
1 (8 oz.) pkg. cream cheese 1/2 tsp. vanilla 
1/2 c. sugar 2 eggs 

TOPPING: 

1c. dairy sour cream 1/2 tsp. vanilla 


2 tbsp. sugar 


For the crumb crust: 

1 1/2 c. crumbs of graham 6 tbsp. melted butter 
crackers, cinnamon crisp 
crackers or zwieback 


Stir the melted butter into the crumbs until well blended. 
Reserve 2 to 3 tablespoons to sprinkle on top of pie. Distribute the 
rest evenly in pie pan. Place another pie pan of same diameter on 
top and press. Chill or bake 350 degrees for 8 to 10 minutes. 

Soften cream cheese, beating with mixer until fluffy. Gradually 
blend in sugars, salt, lemon juice, vanilla. Add eggs, one at a time, 
beating after each addition. Pour filling into crust. 

Bake in a slow oven at 325 degrees until filling is set, about 
25 to 30 minutes. 

Combine sour cream, the 2 tablespoons sugar and 1/2 teaspoon 
vanilla and spoon over top of pie. Sprinkle over the reserved crum| 
Bake 10 minutes longer. Chill several hours before serving. 


Fruit toppings can be spooned on after chilling. 
Martha G. Cook 


STIR-N-ROLL PIE CRUST 


2 c. sifted all purpose 1/2 c. oil 
flour 1/4 c. cold whole milk 


1 1/2 tsp. salt 
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Mix oil and milk in a cup, but don’t mix. Pour all at once 
into flour and salt. Mix and press into a ball. Divide in half and roll 
between 2 sheets of waxed paper. 

Makes two 9 inch crusts. 

Bake 425 degrees. als 

Mildred Williams 


FAVORITE APPLE PIE 


5 to 7 cooking apples few grains salt 

3/4 to 1c. sugar 2 tbsp. butter or 

2 tbsp. flour margarine 

1 tsp. cinnamon 1 recipe plain pastry 


Pare and slice apples. Combine sugar, flour, cinnamon and salt; 
mix with apples. Line a 9-inch pie plate with pastry. Add apples, dot 
with butter. Adjust top crust, seal and vent. Bake in hot oven, 400 
degrees 50 to 60 minutes. 

Hint - My favorite apples for this pie are either Grimes or 
Golden Delicious. 


Grace Caulk 
PEAR PIE 
3 med. Bartlett pears 1/4 c. butter or margarine 
1 c. sugar 2 eggs 
1/4 c. flour 1 tsp. vanilla 


Mix sugar and flour, add margarine and mix as for pie crust. 
Beat eggs, add vanilla and mix with flour mixture. 
Slice pears into an unbaked pie crust and pour the flour and egg 
mixture over the pears. 
Bake at 325 degrees until filling is set and rely brown. 
loris Brinster 


MACAROON TOP APPLE PIE 
3 c. sliced apples 1/2 tsp. cinnamon 


1/2 c. sugar 


56 - Del Farm Bureau Members Favorites 


Put the above in greased pan. (You can use other fruit or 


pumpkin.) : 
1/2 c. sugar 1/2 tsp. baking powder 
1 heaping tbsp. shortening 1/2 tsp. salt 
le 1/2 c. flour 


SE 5 
Mix first three (sugar, shortening, egg). Then add mixed, sifted 
baking powder, salt, and flour. Spread over apples. 
Bake until apples are tender and crust is brown at_375 degrees. 
Ruth Krantz 


PEAR PIE 
1 (9 inch) pie shell 2 eggs 
2 c. pears 1/2 c. cottage cheese 
1/2 tsp. cinnamon 1/3 c. sugar 
1/4 tsp. nutmeg (or 1/2 c. cream 
1/4 tsp. mace) 1 tsp. grated lemon rind 


Place pared seeded pears in pie shell. Mix sugar, cinnamon and 
nutmeg and sprinkle over pears.) Beat eggs, add remaining ingredients. 
Mix and pour over pears. 

Bake 400 degrees about 45 minutes until pears are tender and 
custard is set. (Can use preserved pears and omit the sugar in the 


recipe.) a ; 
Rose Di Giovanni 


BLUEBERRY PIE 


3 c. blueberries 1/2 tsp. cinnamon 
2/3 c. sugar 1/2 tsp. nutmeg 
4 tbsp. flour 1 pie shell 


1 tbsp. butter 
Mix together all ingredients. Place in pie shell and bake 400 
degrees for 40 to 50 minutes. 
Anna Whaley 
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FRIED PIES (FRUIT) 


1 Ib. dried fruit PASTRY or your favorite 
1/4 c. sugar recipe: 

2 tbsp. melted butter 2c. flour 

1/4 tsp. nutmeg 1/2 tsp. salt 

1 tsp. cinnamon 1/2 c. lard 

(water to cover fruit) 1/3 c. water 


Cook filling: Simmer - stir frequently and cool. 

Roll pastry about 5 inch rounds (size of salad plate). Put 
tablespoons filling on half of circle fold over other half; brush edge 
with cold water to seal by pressing with fork or fingers. Prick designs 
in tops of pies with fork or knife. Heat fat in skillet until very hot. 
Slide pies into hot fat. Fry golden on both sides. Drain and eat warm 


or cold. 
Margaret Paul 
BANANA CREAM PIE 
4 egg yokes, beaten pinch of salt 
4c. milk 4 tbsp. of flour or 
1 c. sugar cornstarch 
butter, size of a walnut 1 tsp. vanilla 


Put milk and sugar on stove to heat. Beat eggs and cornstarch 
to make a paste. Add to milk mixture just before it comes to a boil. 
After removing from heat add 1 teaspoon vanilla, Add butter and 
pinch of salt. Let thicken and put in 2 prebaked pie shells which 
have been lined with bananas Beat 4 egg whites until stiff, add a 
teaspoon sugar for each egg white and a pinch of cream of tartar. Put 
on pies and brown in oven at 350 degrees for 10 to 15 minutes. 


Kathryn Gilbert Dukes 


STRAWBERRY PIE 


1 c. sugar 1 qt. sliced strawberries 
2 tbsp. cornstarch 1 (9 inch) crumb pie shell 
1 c. water 
1 box (small) strawberry 

Jello 
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Mix sugar and cornstarch in heavy pan. Add water and cook 
stirring constantly, until thick and clear. Stir in Jello. Chill until 
partly set. Place strawberries in pie shell. Cover with Jello mixture. 


Chill at least four hours before serving. Top with whipped topping. 
ickte Bartsch 


GLAZED STRAWBERRY PIE 


2 c. very ripe strawberries 2 tbsp. lemon juice 

water dash of salt 

4 tbsp. cornstarch 4c. firm whole 

1c. sugar straw berries 

1 tbsp. butter or 1 (9 inch) pie shell 
margarine whipped cream 


Crush 2 cups strawberries in a small saucepan. Heat slowly to 
boiling point and simmer 2 to 3 minutes. Strain through a sieve, then 
through cheesecloth to make a clear liquid. Add enough water to 
make 1 1/2 cups liquid, then stir cornstarch into a small amount of 
the liquid and mix with remaining liquid. Add sugar. Bring to a boil, 
stirring constantly and cook until mixture thickens - about 5 minutes. 
Remove from heat and add butter, lemon juice and salt. Cool. 

‘Arrange 4 cups whole strawberries in baked pie shell. Spoon 
cooled sauce over berries. Chill. 

Spread whipped cream around outter edge of pie. 


Yield one 9-inch pie. . : 
Elva Pickering 


BLUEBERRY MOUNTAIN PIE 


1 stick butter - melt in a 2 quart dish. 
Combine: 
1c. self rising flour 3/4 c. milk 
1 c. sugar 

Pour dough over melted butter. 


‘Add 1 can of blueberries or 2 cups fresh cooked berries. 
Hilda E. Russell 
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PUMPKIN PIE 
3/4 c. brown sugar 2 eggs, or 4 yolks . 
1/2 tsp. salt 1 1/2 c. sieved pumpkin 
1 tsp. ground cinnamon 1 1/2 c. light cream or 
1/2 tsp. ginger evaporated milk scalded 
1 unbaked pie shell, 8 or 9 


inches 
Blend sugar, salt, and spices’ Add eggs and beat thoroughly. 
Blend in pumpkin and cream. Pour into pie shell. 
Bake in hot 400 degrees oven 25 to 30 minutes, or until knife 
inserted halfway between edge and center comes out clean. ’ 
Carol Di Giovanni 


SWEET POTATO PIE 


1 c. mashed sweet potatoes 1/4 c. butter, melted 

1 c. sugar 1 tsp. vanilla, or lemon 
1 lg. can evaporated milk extract 

3 eggs pinch of salt 


Separated eggs and beat whites until stiff. Mix together all 
other ingredients. Fold in egg whites last. Pour in unbaked pie shell. 
Bake 350 degrees for about 1 hour or until firm. 
Mildred Williams 


SWEET POTATO CUSTARD PIE 


1 c. mashed, cooked sweet 1 2/3 c. milk 

potatoes 1/2 tsp. salt 
1 1/2 c. sugar 1/8 tsp. ginger 

3/4 c. honey) 1 tsp. grated orange rind 
3 eggs 1 unbaked pie shell 


Wash potatoes and prick with a fork. 

Bake in 400 degrees oven 35 to 40 minutes until soft. Scoop 
out pulp and mash until smooth. Beat in sugar, milk, eggs, salt, 
ginger and orange rind. Pour into pie shell. 

Bake in 350 degrees oven 1 hour or until knife inserted in 
center comes out clean. 

Rose Di Giovanni 
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LEMON CHIFFON PIE 


1 graham cracker crust 1 (6 oz.) can lemonade or 
1 (8 oz.) pkg. Cool Whip limeade 
1c. Eagle brand grated rind of one lemon 


evaporated milk 
Mix all ingredients and pour in pie shell. Top with lemon rind. 


Simple and delicious. Refrigerate. a 
Mildred Williams 


GERMAN CHOCOLATE PIES 
(Makes 2) 


2 2/3 c. sugar 1 lg. can Pet milk 

1/4 tsp. salt 1 stick margarine, melted 
6 tbsp. cocoa 2 c. coconut 

4 whole eggs, beaten 1 c. chopped pecans 


1 tsp. vanilla 

Mix sugar, salt, and cocoa. Add beaten eggs, vanilla and 
canned milk. Mix in melted margarine and mix well. Last, add 
coconut and nuts. Pour into 2 unbaked pie shells. 


Bake at 350 degrees for 50 minutes. ; 
Pam Jennings 


IMPOSSIBLE PIE 


4 eggs 1/2 c. sugar 
1/2 c. flour 1 tsp. vanilla 
2c. milk nutmeg 


Mix all ingredients in blender or mixer on high speed for one 
minute. Put in 10-inch greased and floured pie pan. 


Bake at 350 degrees for 45 minutes. 
Ruth Kranz 
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SOUR CREAM PEACH PIE 


1 pie shell, unbaked. 
Fill pie shell with sliced peaches, about 3 cups. 


Mix: 
1 c. sugar 2 tbsp. tapioca 
2 eggs 1c. sour cream 
Pour over peaches. 
Bake at 425 degrees for 15 minutes. 
Reduce heat to 375 degrees and bake 35 minutes. i 
Mildred Williams 
LEMON CHEESE PIE 
1c. cream style cottage 3 tbsp. lemon juice 
cheese 1c. light cream or 
2/3 c. sugar (or less) evaporated milk 
3 eggs separated 1 1/3 c. graham cracker 
3 tbsp. flour crumbs (or less) 
1/4 tsp. salt 


Mix cheese with 3 tablespoons sugar. Add egg yolks and flour. 
Beat. Add salt, lemon juice, milk. Beat egg whites until stiff. Add 
remaining sugar gradually. Beat until very stiff. Fold into cheese 
mixture. Butter generously 10 1/2 inch pie plate. Distribute crumbs 
over plate. Pour in mixture - you can sprinkle the top with crumbs. 

Bake at 325 degrees for 55 minutes. 

Easy method: Mix eggs, cheese, milk, and lemon juice. Then 
add mixture of sugar and flour. 

Ruth Kranz 
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TEMPTING MAIN DISH IDEAS 


When broiling meats or bacon on a rack, place a piece or two of dry bread in 
the broiler pan to soak up the dripped fat. This not only helps to eliminate smok- 
ing of the fat but reduces the chances of the fat catching fire. 


Tenderizing Meat — Mechanical methods: Grinding, cubing and pounding 
meat breaks down the connective tissue and makes meat tender. Marinating: 
Soaking meat in acid mixtures such as lemon juice or vinegar tenderizes meat 
and adds flavor. Often herbs and spices are included in commercial marinades. 
Meat tenderizers: These are derivatives of natural food-tenderizing agents found 
in some tropical fruits (such as papaya) which soften meat tissue only while meat 
is cooking. 


For juicier burgers, add a stiffly beaten egg white to each pound of hamburger, 
or make patties with one tablespoon of cottage cheese in the center 


Marbled beef, which has intermingling of fat with lean, indicates tenderness 
and rich flavor 


Pork chops which are light in color are corn fed 


If you rub the skin ot a chicken with mayonnaise before baking, the skin will 
get crisp and brown. 


A half teaspoon of dry mustard added to a flour mix for frying chicken adds 
great flavor. 


The darker the flesh of a fish, the higher it is in calories. 
Rule of thumb for cooking fish: Cook 10 minutes for each inch of thickness. 


To keep raw fish fresh and odorless, rinse them with fresh lemon juice and 
water, dry thoroughly, wrap and refrigerate. 


For fluffier omelets, add a pinch of cornstarch before beating. 
Bacon will lie flat in the pan if you prick it thoroughly with a fork as it fries. 


Tenderize tough meat by rubbing both sides with vinegar and olive oil. Let it 
stand two hours before cooking. 


To shape meatballs, use an ice cream scoop to make uniform balls. 


NANCY REAGAN’S FAVORITE RECIPE 
BAJA CALIFORNIA CHICKEN 


8 boned chicken breasts 4 tbsp. olive oil 
seasoning salt & pepper, to 4 tbsp. tarragon vinegar 
taste 2/3 c. dry sherry 


2 cloves of garlic crushed 

Sprinkle chicken with seasoning salt and pepper. Crush garlic 
into oil and vinegar in a skillet. Saute chicken pieces until golden 
brown, turning frequently. Remove; place in a baking dish. Pour 
sherry over pieces and place in 350 degrees oven for 10 minutes. 


Serves 8 
Anonymous 
CHICKEN SALAD 
1 Perdue oven stuffer cut milk 
up without skin sugar 


Miracle Whip 
Mix to suit taste. 1 bunch celery grind. Mix well before 


putting on chicken. Have enough mix to make the chicken moist. 
Rhoda Collins 


CHICKEN STEW 


1 c. cooked chopped 1/4 c. cooked chopped 
chicken celery 
1 c. cooked chopped peas 1/2 of a small onion 
1/2 c. cooked chopped 
carrots 


Combine, season to taste, and thicken slightly. 
Velma G. Short 
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CHICKEN NOODLE CASSEROLE 


2 1/4 c. cooked chicken seasoned chicken broth & 
cut up enough milk to make 
1/2 tsp. salt 2 3/4 ¢. 
1/2 tsp. season all salt 3 to 4 oz. noodles cooked 
1 to 1 1/2 c. crushed 3/4 c. peas 
potato chips 1/2 c. canned carrots 


Heat liquid, add salt and season all salt, and thicken. Add 
peas, carrots and chicken and noodles. Mix gently but thoroughly. Put 
into greased casserole and top with potato chips Put in a preheated 
350 degrees oven for 25 to 30 minutes. 

Dorothy Lockerman 


CHICKEN CASSEROLE 


2 c. cooked diced chicken 1 c. mayonnaise 

2 c. cooked rice 2 tbsp. lemon juice 

1 can cream mushroom 1 sm. can mushrooms 
soup (drained & optional) 

1 can cream chicken soup 3 hard boiled eggs (sliced) 

1 tbsp. onion (cut up) bread crumbs 

1 tsp. salt 


Butter casserole layer ingredients Mix soups, mayonnaise, pour 
over top with bread crumbs. Dot with butter. 
Bake 40 minutes at 350 degrees. 
DO NOT USE HARD BOILED EGGS IF FREEZING THE 
CASSEROLE. ; 
Virginia Metz 


PARISH HOUSE CHICKEN 


6 chicken breasts 1 can cream of chicken 

6 chicken thighs soup 

paprika, salt & pepper to 1 can cream of mushroom 
taste soup 

2 c. converted rice 2 cans water 


Season chicken. Mix soups, water and rice and put in 9 x 13 
inch baking dish. Place seasoned chicken on top of rice. 
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Cover and bake at 350 degrees for 1 1/2 hours to 2 hours 
Check about midway of time to see if more liquid should be added. 
Instead of adding liquid, I sometimes pour 1 more can of mushroom 
soup over the chicken after it has cooled about an hour. 

Margaretta Letason 


SUPER CHICKEN 


1 1/2 Ibs. chicken parts 2 cans cream of chicken or 
2 cans water mushroom soup 
1 1/2 c. raw rice (regular) 
1 pkg. onion soup mix, 
dry 

Pour rice in bottom of a 9 x 13 inch pan. Pour the undulated 
chicken soup (2 cups) and 2 cans of water the rice. Sprinkle 1 
package onion soup mix over all. Salt and pepper the chicken parts 
and place skin side up on the rice and soup mixture. Sprinkle lightly 
with paprika. 

Cover and bake 2 hours at 300 degrees until done. 

You can use any parts of the chicken you like but I suggest you 
can use breasts, cut in 1/2 to 1/4 serving pieces or thighs or mix 


together for easy serving. Elizabeth P. Ruff 


BETTY LIZZA’S CHICKEN 


4 lg. chicken breasts, 2 c. grated mild cheese 
boned & split 2 pkgs. slivered, blanched 
3 cans of mushroom soup almonds 


Place chicken in flat baking dish; cover with soup. 
Bake at 350 degrees for 1 hour 30 minutes Remove and 
sprinkle with cheese and almonds. Bake 45 minutes longer. 


Serves 8. 
Mildred Bergold 
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CHICKEN CACCIATORA 


2 1/2 or 3 Ibs. frying 1 can of tomato paste 
chicken cut in pieces 3 c. hot water 

1/4 c. of olive or salad oil 1/4 c. of dry red wine 

1 onion, chopped 1 bay leaf, crumbled 

1 clove of garlic, minced 1/4 tsp. allspice 

1/2 c. mushrooms 1/2 tsp. salt 


Sprinkle chicken with salt and pepper. Brown in hot oil in a 
heavy skillet. Push to the side of pan, add onions, garlic, and 
mushrooms and cook a few minutes. Mix tomato paste with remaining 
ingredients and pour over chicken. Stir, cover and simmer about 45 
minutes. Uncover and simmer until sauce is as thick as you like. May 
be served over spaghetti. 


Linda Mort 
CHICKEN OR TURKEY DIVAN 
1 pkg. chopped broccoli 2 chicken breasts, or sliced 
(partially cooked & turkey 
drained) 


1 can cream of mushroom 
or chicken soup 
Place in buttered baking dish the broccoli. 
Mix soup with 2 tablespoons mayonnaise and 1/4 cup 
Parmesan cheese. 
Arrange chicken over broccoli. 
Pour sour mixture over top. 
Sprinkle with grated Swiss cheese. 
Bake 300 degrees oven for 30 minutes or until bubbly. 
Very good served with a rice dish. 


Pore Ne 


Clatre Yaiser 


DELMARVELOUS CHICKEN AND DUMPLINGS 


One 5-6 pound roasting or stewing hen. 

In large Dutch oven or stewing pot place washed hen. Cover 
with water and 2 teaspoons salt. Bring to a boil and reduce heat to 
simmer until chicken is done, about 2 hours. 
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When chicken is done, remove from pot, let cool and remove 
meat from bones and slice. 

Make sure pot has at least 8 cups of broth. If not add water 
and bring to a boil. You might need to add more salt, but taste to 
make sure. 

In a large bowl, place 2 to 3 cups of flour, 1/2 teaspoon salt, 
and 2 tablespoons Crisco. Mix until lumps are very fine and Crisco is 
blended well. Make a hole in center of flour. Add 3/4 cup very hot 
tap water. Mix well and knead (adding flour, if necessary) until dough 
is no longer sticky and is elastic. Divide dough into 3 pieces Roll 
out as thin as possible. Cut into 4 by 4 squares and add to boiling 
water. Stirring as you go and keep pot boiling so dumplings do no 
stick together. When all dumplings have been added to pot lower heat 
to just boiling so they will not stick to the bottom of pot stirring 
occasionally. Should be done in about 15 to 20 minutes. 

Suggestion: After you have removed chicken from pot, add 6 to 
8 potatoes that have been peeled. They will cook while you are 
making dumplings and slicing chicken. a 
Lana Williams 


SHRIMP SALAD 


1 c. mayonnaise 1 1/2 tsp. salt 
1 tsp. mustard 1 c. chopped celery 
1/2 c. chopped dill pickle 2 1/2 Ibs. cooked shrimp 
4 hard cooked eggs, 
chopped 


1. In a large bowl combine French dressing and mayonnaise, 
salt and mustard. Mix until well blended. 
2. Stir in celery, pickles, eggs and shrimp. 
3. Cover and refrigerate until well chilled. 
Anonymous 
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CRAB IMPERIAL 


2 c. milk 1 tsp. Old Bay seasoning 
1 lb. crab meat 1 egg well beaten 
1 tbsp. butter 1 tbsp. flour 
1 sm. chopped green 
pepper 


Melt 1 tablespoon butter over low heat and stir in 2 tablespoons 
flour and 2 cups milk. Stir constantly. Add egg, salt and pepper to 
taste, chopped green pepper and Old Bay seasoning. Add crabmeat and 
cook until thick. Put in buttered 8 inch square pan or baking dish. 
Cover with the following topping: 

1 stick butter, melted and enough crumbled bread crumbs to 
absorb the melted butter. 

Bake at 375 degrees for 20 to 30 minutes, until brown. Allow 


to set 15 minutes before serving. ‘ 
Elizabeth P. Ruff 


CRAB SALAD 
1 lb. fresh crab meat 1/2 tsp. salt 
1c. of finely chopped dash white pepper 
celery 3 drops of hot pepper 
5 hardcooked eggs, sauce 
chopped 1/4 tsp. Worcestershire 
1/3 c. mayonnaise sauce 


1 tsp. lemon juice 
2 tbsp. homemade French 
dressing 
1. In a large bowl put crab, celery and eggs. 
2. In a small bowl stir together salt, mayonnaise, lemon 
juice, white and hot pepper, Worcestershire sauce and 
French dressing. 
3. Pour dressing mixture over crab. Toss until well combined, 
cover and refrigerate until ready to serve. 
Nellie Hand 
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CRAB MELT AWAY 


1 lb. crab meat 4 oz. (1/2 of a 8 oz. jar) 
2 pkgs. 6 ounces of Cheez Whiz 
English Muffins (12 4 tbsp. salad dressing 

muffins) 1 tbsp. of season all salt 
2 sticks margarine 1 tbsp. garlic salt 


2 (7 oz.) jars of old 
English cheese 
Melt margarine and cheese. Mix well. Add ingredients and cut 
ny in half, then quarters. Top muffins with mixture, put quite a 
it on. 
Broil until brown; 4 to 5 minutes. 
These can be frozen on a cookie sheet and used later as a 


appetizer or snack. ; 
Kathryn Gilbert Dukes 


CRAB PIE 
1 Ib. crabmeat 4 eggs 
2 tbsp. flour 1 c. mayonnaise 
1c. milk 8 oz. Swiss cheese, diced 
8 oz. Cheddar cheese, diced 1 minced onion 
1 tbsp. green pepper, 
chopped 


Mix egg, flour, milk, and add remaining ingredients. Pour in 
an unbaked pie crust. 


Bake 350 degrees oven for 50 minutes. ; = 
Mildred Williams 
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CRAB CASSEROLE 


1 (6 oz.) pkg. long grain & 1 (2 oz.) jar diced pimento, 
wild rice drained 

3 tbsp. grated onion 1/2 c. chopped celery 

1/2 c. chopped green 2 tbsp. butter 


pepper 1 tbsp. lemon juice 
1/2 Ib. crab meat or more 
1 can cream of mushroom 
soup 
Prepare rice according to directions on the package. Saute 
onion, pepper, and celery in butter until crisp tender. Combine rice, 
saluted vegetables, and remaining ingredients Mix well. Spoon 
mixture into a quart casserole. 
Bake 325 degrees for 30 minutes. 
Nellie Hand 


ZUCCHINI CRAB BALLS 


2 c. coarsely grated 1 tbsp. Old Bay seasoning 
unpeeled zucchini 1 tbsp. mayonnaise 

1 c. Italian flavored bread 1 egg, beaten 
crumbs 


Mix well. Form balls no larger than golf balls. Drop into hot 
oil until nicely brown. 


M. Bekrili 
CRAB CAKES 
1 lb. claw or regular 3 tbsp. mayonnaise 
crabmeat 1 tbsp. prepared mustard 
2 eggs, beaten dash of Worcestershire 
1/4 c. chopped onion sauce 
1/2 c. cracker crumbs or 
meal 
Shape into cakes and fry in butter until brown. 
Linda Mort 
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IMPERIAL DEVILED CRAB 


1 1/2 c. rich milk 
2 med. onions, minced 
3 tbsp. flour 


3/4 - 1 Ib. crabmeat 
1/4 c. butter 
1/2 tsp. dry mustard 
1 tsp. minced parsley or 1/2 tsp. salt 
green pepper 2 eggs, beaten 

Melt the butter in a heavy saucepan, add the crab meat and 
onion, cook slowly for 5 minutes, tossing as it cooks. Add the flour, 
stir until the mixture boils Stir in the milk until it boils Mix 
mustard, salt, parsley with the egg, add a little of the hot mixture, 
stir the paste into the contents of the saucepan and remove from heat. 
Fill crab shells or casserole. 


Bake 350 degrees for 20 minutes. 
Martha Cook 


MINNERS BATTER DIP FOR FISH 


1/2 c. cornstarch 2 tbsp. oil 
1c. flour 1 egg 
1/2 tbsp. baking powder water 


dash salt & pepper 


Mix cornstarch, flour, baking powder, salt and pepper. Add 
water to batter consistency. Dip fish and deep fry in peanut oil. 
Cooking in peanut oil is the secret to crisp light crust on fish. 


4 Ibs. of ground beef 

1 c. chopped onions 

1 tbsp. brown sugar 

1 tbsp. mustard, salad 
style 

1 tsp. pepper 

3 tsp. salt 


uth Ann Minner 


BAR-B-9 


3 tbsp. Worcestershire 
sauce 

6 tbsp. vinegar 

3 c. catsup 

4 c. tomatoes 

2 tbsp. lemon juice 


Brown onions with ground beef. Add rest of the ingredients. 
Drain tomatoes well. Simmer until thick about 1 1/2 hours. 


Lisa Bindon 
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ROMA MEAT ROLL 


1 1/2 Ibs. hamburger 2 (8 oz.) cans tomato sauce 


1/2 c. chopped onion 1 egg 

2 c. Mozzarella cheese 1/2 tsp. oregano 

1 tsp. salt 1 tsp. grated Romano 
1/8 tsp. pepper cheese 


3/4 c. bread crumbs 

Mix both cans of tomato sauce with the teaspoon Romano 
cheese and set aside. 

Combine ground beef, egg, bread crumbs, onion, 1 1/3 cup 
tomato sauce, salt, oregano and pepper. Mix well and shape into a 
flat rectangle about 10 x 12 inch on waxed paper. Sprinkle 
Mozzarella evenly over meat mixture. Roll up like a jelly roll and 
press ends of roll to seal. Place in a shallow baking dish and add 
about 1/4 cup water in baking dish. 

e at 350 degrees for one hour. 

Drain drippings and add remaining tomato sauce and bake an 
additional 15 minutes. 

Vickie Bartsch 


EDNA’S CHILI 
1 Ib. ground beef 1 can tomatoes 
1 can red kidney beans 1 onion, chopped 
1 tsp. chili powder 1 tbsp. catsup 
Brown beef and onion. Add all others Simmer for 1 to 2 
hours. 
Anonymous 
BEEF NOODLE CASSEROLE 
8 oz. med. noodles 2 tbsp. butter 
1 lb. hamburger 8 oz. tomato sauce 
1 tsp. salt 1/2 tsp. garlic salt 
pepper 1 c. cottage cheese 


1c. sour cream 1/2 c. chopped onion 
3/4 c. shredded Cheddar 


cheese 
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Cook noodles, drain and add butter. Fold noodles, cottage 
cheese, sour cream, and onions together. Cook hamburger and add 
tomato sauce, salts and pepper. Put 1/2 noodle mixture into a 
buttered casserole. Add hamburger sauce, top with rest of noodles and 
sprinkle with Cheddar cheese. 

Bake at 350 degrees oven for 30 minutes. 

Alice Mae Dempsey 


LASAGNA 
3 eggs, beaten 3/4 tsp. pepper 
1 container (32 oz.) Ricotta 4 c. sausage spaghetti sauce 
cheese 8 lasagna noodles, cooked 
1/2 c. grated parmesan & drained 
cheese 3 c. shredded Mozzarella 
1/4 c. chopped parsley cheese 


3/4 tsp. salt 

1. In medium bowl combine eggs, Ricotta cheese, Parmesan 
cheese, parsley, salt, pepper and mix well; set aside. 

2. In 13 x 9 inch pan spread 1 cup spaghetti sauce, arrange 
4 lasagna noodles on top, top with 1/2 of Ricotta cheese 
mixture, 1/2 of the Mozzarella cheese and 1/2 of the 
remaining sauce. Repeat layers. Sprinkle with additional 
Parmesan cheese. 

3. Bake at 375 degrees for 35 to 40 minutes, until heated 
through. Let stand 15 minutes before serving. 

Nellie Hand 


HINT OF CHILE CASSEROLE 


1 Ib. bulk sausage meat 1 tbsp. sugar 
1c. diced green pepper 1 tsp. salt 
1 & 3/4 c. buttermilk or 2 1c. diced onions 
c. sour cream 2 c. canned tomatoes 
2 c. uncooked elbow 1 tsp. chili powder or 
macaroni more 


Brown sausage, onion and green pepper in a large skillet. Add 
tomatoes, sour cream, macaroni and seasonings. Cover and use high 
heat until steaming. Turn to low heat for 25 minutes. 
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Rose Di Giovanni 


BEEF AND ONION DEEP DISH PIE 


1 (10 oz.) pouch frozen 3 tbsp. flour 

peas with butter sauce 1/2 tsp. thyme 
1 Ib. ground beef 1/4 tsp. pepper 
1/2 c. sliced onion 1 frozen pre-rolled puff 
1 garlic clove, minced eg ! sheet, thawed 
1 (8 oz.) carton dairy sour egg, beaten 

cream 


Heat oven to 400 degrees. 

Place unopened pea pouch in warm water for 10 to 15 minutes 
to thaw. In large skillet, brown ground beef with onion and garlic; 
drain. Stir in sour cream, flour, thyme and pepper until well blended. 
Fold in thawed peas. Pour mixture into 1 1/2 quart shallow casserole. 
Cut pastry sheet to fit inside top of casserole. Place on top of ground 
beef mixture.* Brush lightly with beaten egg. Prick pastry with fork 
in several places to allow steam to escape during baking. 

Bake at 400 degrees for 25 to 35 minutes or until crust is deep 
golden brown. 

Yield: 4 servings. 

*TIP: To decorate top of pie, cut leftover pastry strips into 
decorative shapes and arrange over top of 


Anonymous 
MEAT LOAF 
1 1/2 lbs. hamburger 1 tsp. celery salt 
1 c. bread crumbs 1 tsp. salt 
1 egg 1/4 tsp. pepper 
3/4 c. milk 1/2 tsp. Worcestershire 
2 tsp. chopped onion sauce 


2 tsp. chopped parsley 
Mix meat loaf, bread crumbs, seasonings and beaten egg 
os Pack into a greased loaf pan and lay strips of bacon over 
e top. 
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Bake in 350 degrees oven for 1 1/4 hours. 
Serves 8 generously and can be served cold or hot. 


Kathryn Gilbert Dukes 


BELGIAN BURGER 


Take a hamburger bun and lightly butter both sides On one 
side of the bun, put mustard and ketchup or tomato sauce. On the 
other side, put a thin, raw hamburger. On top of the hamburger, put 
sliced, raw onions and sliced dill pickles Carefully, put the two 
pieces of bun together. Place in a small, covered baking dish or wrap 
in aluminum foil. 

Put in oven at 400 degrees and bake about 40 minutes. 
Remove and let cool a bit. 

‘ake a knife and fork and cut the burger into four parts and 


eat. 
Sherman Stevenson 
SUPER HAMBURGER CASSEROLE 
350 degrees - 30 minutes. 
1 lb. hamburger dash minced garlic 
4 c. sliced zucchini 1c. grated Parmesan 
2 c. boiling water cheese 
2 eggs salt & pepper to taste 
1 c. mayonnaise 1 tbsp. butter 
1 med. onion or 1/4 c. 1 tbsp. seasoned bread 
minced onion crumbs 


Cook and chop hamburger in covered pan until done. Drain. 
Cook zucchini in 2 cup boiling water until just tender. Drain in large 
bowl. Beat eggs, stir in mayonnaise, onion, garlic, cheese, salt and 
pepper. Now add zucchini and hamburger. Mix lightly. Turn into 
greased 1 1/2 quart baking dish. Top with butter and sprinkle with 
bread crumbs. 
Bake at 350 degrees for 30 minutes or until bubbly. 
Barbara Sapp 
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EASY BAKE BEEF STROGANOFF 


1 is to 2 Ibs. stewing 1/2 c. of water 

eef or chuck 1 pkg. dry onion soup 
1/2 c. dry red wine 1 can mushroom soup 
1 can mushrooms (undilute 


d 

Cut beef in cubes and place in 2 quart se baking dish. On 
top of meat, add wine, water, mushrooms and soup and sprinkle dry 
onion soup on top. (DO NOT MIX). 

Cover and bake 2 hours at 350 degrees. Serve on cooked rice 
or noodles. 

Serves 5 or 6. 

Inez Collins 


TOP OF THE STOVE STEAK DINNER 


1 lb. of round beef steak 1 lg. onion sliced 
or 1 Ib. of venison 1 can cream of mushroom 
steaks or celery soup 
1 tsp. salt 1 tbsp. Worcestershire 
1/2 c. flour sauce 
3 tbsp. oil 1 sm. can sliced 
4 potatoes, sliced thick mushrooms, optional 


Season steak with salt. 

Dip into flour. Brown in hot oil over medium heat. Place 
potatoes, onion and mushrooms over steak; add soup. Cover, reduce 
heat to simmer about 45 minutes. 


6 servings. 
Lana Williams 
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BEEF STROGANOFF 


1 to 1 1/2 Ibs. sirloin 1/2 tsp. garlic powder 
steak 1 tbsp. chopped chives 
1 lg. onion, chopped 1 tbsp. parsley flakes 
1/2 Ib. fresh mushrooms oil 
sliced water 
1 fresh tomato skinned & salt & pepper to taste 
diced (several stewed pinch of sugar 
tomatoes can be flour 
substituted) 3 tbsp. sour cream 


1 pkg. of French’s beef 
gravy mix 

Remove all fat and cartilage from the meat. Cut it into thin 
strips about 2 inches long. Lightly coat with flour and brown only 
until the pink is gone using as little oil as possible to do the job. 

Add the mushrooms, onion, tomato and the seasonings. Stir well 
and cook until the onions are tender. 

Add the gravy according to the instructions on the package. 
More water may be needed to make a nice medium gravy in which to 
simmer the other ingredients. 

Continue to cook gently for about 10 minutes. 

Meanwhile, make 1/2 bag of flat egg noodles as per the 
package instructions. Drain and rinse. 

Just before you are ready to serve your meal, remove the meat 
and gravy pan from the hot stove. Add 3 tablespoons of sour cream 
and stir it through. If necessary, heat but DO NOT BOIL. Place the 
noodles in the center of your dinner plate and spoon the meat and 
gravy mixture over. This is good with a tossed green salad. 

If you have leftovers of the noodles, add them to the meat and 
gravy to store. Next day reheat in the microwave and it is even more 
delicious. 

If I am having company, I often make this dish the night before 
just so that I can reheat it. It taste better. 

Bettye Arnold 


(Mrs. Alfred Chavez) 
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FANCY PORKBALLS 


1 Ib. ground pork 1 tbsp. parsley flakes 
1c. bread crumbs 1/2 tsp. salt & pepper 
1/4 c. milk 1/2 c. your favorite jelly 
1/4 c. chopped onion 2 tbsp. wet mustard 


Combine all ingredients except jelly and mustard. Shape into 1 
inch diameter balls Brown, cook and drain. Heat the jelly and 
mustard in skillet or crock pot. Add porkballs. Serve the balls in the 
sauce, either on rolls or as hors d’oevres. 

Yields 36 porkballs. . 

Betty Jestice 


INDIVIDUAL BAKED PORK CHOP DINNERS 


4 pork chops or steaks 1 tsp. dill weed 
pepper 1/4 c. margarine or butter 
2 tbsp. oil 4 (16 x 12 inch) rectangles 
1 sm. onion, thinly sliced heavy duty aluminum 
2 med. potatoes, thinly foil 

sliced 
4 ears frozen corn-on-the 

cob 


Heat oven to 350 degrees. 

In large skillet, heat oil. Brown pork chops in oil; season with 
pepper. Place on pork chop on center of each piece of aluminum foil. 
Place ue onion slices and 1/4 of potato slices on top of each pork 
chop. lace one frozen ear of corn next to pork chop on aluminum 
foil. Sprinkle 1/4 teaspoon dill weed over each dinner. Dot top of 
each dinner with 1 tablespoon margarine. Fold aluminum foil around 
pork chop and corn; seal top and sides securely. Place on 15 x 10 
inch jelly roll pan. 

Bake at 350 degrees for 1 hour or until corn is hot and potatoes 
and pork chops are tender. 

Yield: 4 servings. 

Carillee Short 
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"PORK AND RICE - M-M-M- DELICIOUS” 


8 pork chops 6 tbsp. of Uncle Ben’s 

2 (1 lb.) cans of whole Long Grain and Wild 
tomatoes Rice herbs and 

8 tbsp. of Uncle Ben’s seasonings) 
Long Grain and Wild 1/2 c. sliced mushrooms, 
Rice (Long Cooking drained 
Type) 3/4 c. chopped onions 


1/2 c. of water 

1 chicken bouillon cube 

3 tbsp. of butter or 
margarine 

Season pork chops with pepper, garlic powder and Accent. 
Arrange chops in a baking dish. Put 1 tablespoon of rice on each 
chop, then place sliced mushrooms on top of each. Sprinkle the herbs 
and seasonings on top of each. Cut the whole tomatoes and place a 
generous amount on top of each chop. Pour the liquid from the 
tomatoes on the bottom of the baking dish. Cover very tightly with 
aluminum foil. 

Bake at 400 degrees for 45 minutes Then add 1/2 cup of 
water, chicken and beef bouillon cubes, cover again for another 15 
minutes, then remove cover. In a saucepan saute 3/4 cup of onions in 
3 tablespoons of butter, put on each chop and cook uncovered at 350 
degrees for 30 minutes. 


Happy eating! 
Joe & Annamaria Black 


SAUCY HAM AND POTATO BAKE 


2 tbsp. chopped onion 1 1/2 c. milk 

1/4 c. margarine 2 c. shredded natural mild 
1/4 c. flour Cheddar cheese 

1 tsp. salt 1/2 Ib. ham cut 1/8 inch 
1/2 tsp. dry mustard 6 c. cooked potato slices 
pepper 
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Saute onion in margarine. Blend in flour and_ seasonings, 
gradually add milk, cook, stirring constantly until thickened. Add 
1 1/2 cups cheese, stir until melted. Toss potatoes in cheese sauce. 
Pour into greased 2 quart casserole, reserving 1 cup potato. Arrange 
ham and remaining potato slices on top of casserole. 

Bake at 350 degrees for 30 minutes. 

Top with remaining cheese. 


6 servings. 
Carol Lockerman 
HAM CASSEROLE 

1 (7 1/4 oz.) macaroni & 2 eggs (beaten) 

cheese dinner (prepared) 2 tbsp. Pimento (optional) 
1 c. cubed leftover ham salt & pepper 
1c. milk 
2 tbsp. chopped green 

pepper 


To prepared macaroni dinner mix, add ham, green pepper and 
Pimento. put into 10 x 6 inch pan or 9 inch square pan. Beat eggs, 
add milk, salt and pepper to taste. Pour over dinner mixture. 

Bake 375 degrees for 25 to 30 minutes. 

Makes 6 generous servings. = oe 

Virginia Metz 


HAM AND SCALLOPED POTATOES 


4 tbsp. butter 6 med. potatoes, sliced 
4 tbsp. flour 2 c. cooked ham, cut in 
2 tsp. salt bite size pieces 
2 c. milk onion slices 
1 c. cheese, cut in sm. 

pieces 
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Make a white sauce of butter, flour, salt and milk, cook until 
thickened. Remove from stove and add cheese. Place potatoes, ham 
and sauce in casserole in alternate layers until casserole is filled. 
Onion may be added on each layer or just on top of the casserole. 

Bake 350 degrees for 1 hour to 1 hour 30 minutes. 


6 servings. 
Ethel Trivits 


SAUSAGE BOELS 


1 Ib. bulk sausage 2 c. Cheddar cheese, grated 
3 c. Bisquick mix 
Mix together. Roll into small balls Place on a cookie sheet. 
Bake 425 degrees about 20 to 30 minutes. 
Good reheated in a microwave. 
Helen Passwaters 


LINA SAUSAGE CASSEROLE 


1 lb. Ig. dry lima beans 1 onion 

2 (8 oz.) cans tomato sauce 1 Ib. sausage meat 

1 tbsp. Worcestershire salt & pepper 
sauce 


Cook limas until done. Saute sausage and onion in large fry 
pan. Add Worcestershire sauce, salt and pepper. Drain beans and put 
in a casserole with other ingredients. 

Bake at 350 degrees for 30 minutes. 

Rose Di Giovanni 
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LATIN SAUSAGE WITH RICE 


6 to 10 fresh sausages, skinned, chopped to bitesize. 
(You can also make meatballs using fresh bulk pork sausage, 
about 1/2 pound.) 


1c. fresh or cured ham 1 tsp. hot chili powder 
chopped 1 tsp. paprika 
1 med. onion, chopped 1/4 to 1/2 tsp. cayenne 
1 green pepper chopped pepper (depending on 
2 Ig. fresh tomatoes how Hot you like your 
skinned & chopped (sm. food) 
can of stewed tomatoes 1/2 tsp. sugar 
can be used) 1 bay leaf (to be removed 
1 tbsp. lemon juice after cooking) 
1/2 tsp. garlic powder salt & black pepper to 
1/2 tsp. thyme taste 


1/2 tsp. parsley flakes 

Enough water to moisten and simmer it in. AND, I add 2 or 3 
fresh chili or jalapeno peppers chopped. You can cut this down or 
even out, if you don’t want the dish too spicy. 


Cook the sausage and drain off any grease. Add the ham and 
cook it gently with the onion and green pepper until the onion is 
tender. Add all the rest of the ingredients, add enough water to keep 
it moist, and simmer for 10 or 15 minutes, covered. 

Continue to add water so that you have a sauce to pour over 
your rice. Don’t let it cook down too much. 

Serve over hot rice. 

My husband likes this with a green vegetable such as broccoli 
or green beans and corn muffins are a delicious treat with it, too. 

Bettye Arnold 
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CASSEROLE TECATE 
Place the following in a 1 1/2 quart covered casserole dish: 


1 can black-eyed peas with 1/2 tsp. curry powder 
the liquid juice of one lemon (3 tbsp. 

1 to 2 c. of diced cooked of bottled lemon juice 
lamb (chicken can be may be used) 
substituted) 1/2 tsp. sugar 

1 med. onion, chopped 1/4 c. water 


Add the following ingredients to suit YOUR taste. My husband 
likes this casserole spicy HOT. However, he is Mexican and is 
accustomed to hot foods, and I think you should use the items to suit 
each families preference. 


garlic powder (I use 1 tsp.) salt and black pepper to 
cayenne pepper (I use taste 
1/2 A245 


1 or 2 ? (maybe 3) 
chopped fresh chili or 
jalapeno peppers (I use 
4 or 5) 

After you have everything to suit you in the dish, stir the 
contents well, and cover and bake for 30 to 45 minutes in a 350 
degrees oven. 

I now use the microwave on High for about 10 to 12 minutes 


and about 5 minutes Stand time. 
This is delicious served with SOFT tortillas and fruit salad with 


cottage cheese. 
Bettye Arnold 


FRIENDSHIP GRAVY 


Brown 1 pound of hamburger. Break into small pieces and add 
1 can of mushroom soup and 1 can of water. Stir well, cover and 


simmer for 5 minutes. Serve with rice, mashed potatoes or toast. 
Grace Caulk 
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BARBECUED SPARERIBS 
(Pork Ribs, Beef Ribs, or Venison Ribs) 


3 to 4 pounds ribs. 

Place ribs in heavy skillet or baking dish. Salt and pepper and 
squeeze one lemon over ribs. 

Bake 400 degrees for 30 minutes. Remove from pan pour off 
any drippings Place ribs back in dish and bake 350 degrees for 2 
hours after pouring barbecue sauce over the top. Cover for the first 
1 1/2 hours. 


Barbecue sauce: 
2 c. catsup 1/2 tsp. garlic powder 
1/2 c. brown sugar 3/4 c. water 
1 tsp. chili powder 
1 tbsp. Worcestershire 
sauce 
Place all ingredients in saucepan and heat just until bubbly. 
Lana Willams 
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SUPER SOUPS & SCRUMPTIOUS SALADS 


For soup and stew that is too salty, add a raw potato and discard after cooking 
The potato absorbs the salt. 


Did you know? Cooking in cast iron definitely boosts iron intake. Soup sim- 
mered for a few hours in an iron pot has almost thirty times more iron than soup 
cooked in another pan. 


Thickeners for soups can be either flour or cornstarch. It is a good idea to add 
the thickener with the pan off the heat to avoid the danger of lumping. Flour is 
good for soups to be served hot. Cornstarch is better for cold soups. 


Most important of all, remember that hot soups should be served HOT and 
cold soups COLD — none benefit from being served lukewarm 


If delayed in tossing salads, greens will stay fresh under a drape of paper 
towels wrung out of ice water. 


Always shake on oil and vinegar dressing just before using. 


When unmolding a salad, always sprinkle a few drops of water on the serving 
plate. It will be easy to move the salad around to position it correctly. 


For a stay put garnish in a molded salad, arrange design, pour over thin layer of 
partially set gelatin. Chill. 


To test freshness of dried herbs, rub them between your hands. Oil of your 
hand extracts the essence of the herb. If there is no smell, they are no good 


Season with seeds to add flavors: 
Caraway: Tangy and slightly sweet 
Cardomon: Spicy 
Celery: Strong, use sparingly 
Cumin; Slightly bitter 
Dill: Pungent and strong in flavor 
Fennel: Licorice flavor 
Mustard: Dry mustard is a mixture of ground seeds of several mustard varieties 
Sesame: Sweet, nutty flavor 


For crunchy cole slaw, cut cabbage in half and soak in salted water for an hour 
Drain well, then proceed with recipe. 


Add a small amount of beet vinegar to mayonnaise to give it a pretty color for 
salads. 


CARROT SOUP 


(Serves 4) 
6 tbsp. butter 3 3/4 c. chicken stock 
1/2 Ib. carrots, sliced 1 thyme sprig or 1/4 tsp. 
1 medium-sized onion, dried thyme 
chopped salt 
1/3 c. rice pepper 


1. Melt 4 tablespoons of the butter in a saucepan. 

2. Add carrots and onions, cover the pan and simmer for 
5 minutes. 

3. Add the rice, stock, thyme and salt and pepper to taste. 
Cook, covered, for 30 minutes, or until the carrots are soft. 

4. Remove and discard fresh thyme sprig if used. Puree the 
soup in blender or food processor, adding more stock if the 
consistency is too thick. 

5. Return the soup to a clean pan and reheat it. Stir in the 
remaining butter just before serving. (Note: I often use 
chicken necks to make the chicken stock then I remove the 
meat from the necks and add to the soup just before 
serving. This gives a heartier soup.) 


Anonymous 
CORN CHOWDER SOUP 
1/2 c. sliced onions 1/2 tsp. pepper 
1 can cream of corn 1/2 c. margarine 
(20 oz.) 1/2 c. half & half milk 
1 c. chopped ham - 1/2 tsp. salt 
optional 3 basil leaves - optional 


Saute onions in Dutch oven. Add other ingredients. Cook slow 
over low heat. Do not boil. Garnish each serving with celery 
croutons. Sprinkle shredded cheese on top. 

Mildred Williams 
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HEARTY SPLIT PEA SOUP 


Meaty ham hocks 2 1/2 qts. of water (or 
1-2 c. dried split peas (or start with less & add 
beans, or lentils: soak more later) 
the beans overnight) 1/2 tsp. rubbed rosemary 
2 onions, chopped sprigs 
2 stalks celery, diced salt (if ham is not salt 
2 med. carrots, cubes enough) 


pepper (optional) 
Cook ham hocks until meat starts to loosen from bone. Brown 
onion in fat before adding. Add celery and carrots, simmer 20 
minutes until they start to soften. Add the split peas, when they start 
to fall apart, add more water if desired. Add the rosemary a few 


minutes before soup is finished. a, : 
Rose Di Giovanni 


VEGETABLE SALAD 


3/4 c. vinegar 1 c. sugar 
1/2 c. Crisco oil 1 tbsp. water 
1 tsp. salt 1 tsp. pepper 


Bring to boil. Stir until sugar is well melted. Let cool. 
Drain: 


1 (15 oz.) can green beans 1 chopped green pepper 

1 (16 oz.) can English peas 1 (2 oz.) jar Pimentos 

1 c. chopped celery (Green pepper & Pimentos 
1 bunch green onions can be omitted) 


sliced (reg. onions o.k.) 
1 (14 oz.) can shoe peg 
corn 
Add drained vegetables to mixture when cooled. Let stand in 


refrigerator for 8 hours. Keeps well for 3 weeks. . 
Joyce Carmine 
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SOURKRAUT SALAD 
This recipe is good for picnics and buffets. 


1 can sourkraut (1 Ib. 3 tsp. pimento 
11 oz.) 3 tbsp. vinegar 
1 1/2 c. sugar 1/2 tsp. salt 
1c. celery, diced 1/8 tsp. pepper 
1c. green pepper, diced 3 tbsp. mustard seed 


Drain sourkraut in colander for 15 minutes Cut in 1 inch 
pieces and place in large bowl, add remaining ingredients, refrigerate 


at least 24 hours, keeps well. 
Dorothy Cannon 


SAUERKRAUT SALAD 


Serves 18. 
2 (1 Ib. cans) sauerkraut, 1 sm. jar Pimento 
drained & mashed 
1c. celery, 1 red onion, 
1 green pepper (cut up 
or chopped fine) 
Put all the above in a large bowl, cover with the following 
syrup and let stand at least overnight - keeps indefinitely when 
refrigerated. 


Heat to Boil: 
2/3 c. vinegar 1/3 c. water 
1 1/2 c. sugar 1/2 c. Wesson oil 


Makes about 2 quarts. 
Flo Craemer 


CALICO BEAN SALAD 


1/4 c. Karo light corn 1 can wax beans, drained 
syrup 1 can green beans, drained 

2/3 c. red wine vinegar 1 can kidney beans, drained 

1/3 c. oil 1 sm. onion, sliced 

1 tsp. salt 1/4 c. Pimento, chopped 

1/2 tsp. dried dill seed (optional) 
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1. Mix together first five ingredients. 
2. Pour above over remaining ingredients and toss well. 
3. Refrigerate overnight. 
4. Drain before serving. 
Claire Yatser 
HOT DUTCH POTATO SALAD 
4 slices bacon 1/8 tsp. pepper 
2 c. onion, chopped 1 tsp. sugar 
1/2 c. green pepper, 1 egg, beaten 
chopped 1 qt. hot, cubed, cooked 
1/4 c. vinegar potatoes 
1 tsp. salt 1/4 c. grated raw carrot 


3 hard boiled eggs 

Dice bacon and fry. Add chopped onions and green pepper. 
Cook 3 minutes. Add vinegar, salt, pepper, sugar, and beaten egg. 
Cook slightly. Add potatoes, carrots and boiled eggs. Blend and serve 


hot. ' , 
Virginia Bartach 


CARROT SALAD 


2 c. shredded carrots 1/2 c. chopped nuts 
1 c. chopped apples or 1/2 c. raisins 
chunk pineapple 
Combine all ingredients, mix well and chill. 


Serves 6. ; . 
Claire Yaiser 


WILTED LETTUCE QUICK SALAD 


3 slices bacon, chopped enough lettuce to fill 2 qt. 
1 tbsp. onion, chopped bowl 

Fry bacon in skillet until half done; add onions and continue 
cooking over low heat until bacon is done. Put over lettuce in bowl, 
keeping the drippings in the skillet. 
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Add to drippings in skillet: 
1/4 c. vinegar 2 tbsp. water 
2 tsp. sugar or substitute salt & pepper to taste 
Heat and pour over lettuce. 
Margaret Paul 


MACARONI SALAD 


1 box Muller’s twists 2 sm. cucumbers 
2 tomatoes, diced . 4 1 = bottle Italian 
2 green peppers, choppe ressing 
ea ie jar Season-All 
Cook macaroni and cool. Put all ingredients in and mix well. 
Refrigerate overnight. as 
Barbara Stitis 


EASY CHEESE SAUCE 


Yields 1 1/2 cups. 
2/3 c. evaporated milk 
2 c. shredded Cheddar 

cheese 

Heat evaporated milk in a small saucepan over very low heat 
just to boiling. Add cheese, continue heating, stirring until cheese is 
melted and well blended. Serve over cooked hot vegetables, noodles, 
rice or potatoes. 

For easy macaroni and cheese (grandchildren love it), prepare 1 
recipe cheese sauce. Combine with 2 cups cooked elbow macaroni 
(3/4 cups uncooked). 

Serve immediately. 


Martha G. Cook 
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BLUE CHEESE DRESSING 


1 small onion 1 tsp. prepared mustard 
1 c. mayonnaise 1/2 tsp. salt 

1/3 c. salad oil 1/2 tsp. paprika 

1/4 c. catsup 1/4 tsp. celery seed 

2 tbsp. sugar dash of pepper 


2 tbsp. vinegar 
Place all ingredients in blender and process Crumble finely 
a blue cheese to make 1 cup. Stir this in the above ingredients. 
ill. 
Yield: About 2 1/2 cup dressing. 
Can be used as a vegetable dip or with crackers. 
Hilda E. Russell 


TOMATO CABBAGE SOUP 


1 onion, chopped 9 c. chicken broth 

1/4 c. olive oil 1 med. cabbage, chopped 

1 med. tomato peeled & 5 oz. thin spaghetti 
chopped salt & pepper 

1 tsp. sugar 


Saute onion, stir in tomato and add stock. Add cabbage with 
spaghetti, cook, stirring, about 15 minutes. 20 : 
Rose Di Giovanna 


FRENCH DRESSING 


Combine 3 cups vegetable oil, 1 cup tarragon vinegar, 1 1/2 
teaspoons salt and 1 clove of garlic pressed in a quart jar. Shake well 


before usin 
° Nellie Hand 
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VEGETABLES 


VARIOUS VEGGIE TIPS 


Bake potatoes in half the usual time by letting stand in boiling water for 15 
minutes before putting them into a very hot oven 


Overcooked potatoes can become soggy when the milk is added. Sprinkle with 
dry powdered milk for the fluffiest mashed potatoes ever. 


Plant a few sprigs of dill near your tomato plants to prevent tomato worms on 
your plants 


Exposure to direct sunlight softens tomatoes instead of ripening them. Leave 
the tomatoes, stem-up, in any spot where they will be out of direct sunlight. 


Next time you are cooking cabbage, put a heel of bread on top of cabbage 
before putting the lid on the pot — there will be NO odor. The bread has no ef- 
fect on the cabbage and should be removed after cooking. Works for broccoli 
and brussel sprouts too. 


A deep or rich color generally indicates highest food value and flavor in 
vegetables. For example, the dark green outer leaves of leafy vegetables have 
more nutrients than the lighter colored inner ones. Also, bright orange carrots 
may provide more vitamin A than paler ones 


Remember to remove the tops of carrots before storing, Tops drain the carrots 
of moisture, making them limp and dry 


You'll shed less tears if you cut the root end of the onion off last; or, freeze or 
refrigerate before chopping. 


Beans are nutritional superstars. Packed with protein, low in fat and 
cholesterol, beans are one of the best sources of complex carbohydrates and 
dietary fiber. Surprisingly, beans contain more fiber per serving than most other 
vegetables, fruits, grains or cereals. A diet high in soluble fiber has been linked to 
such virtues as lowering cholesterol, maintaining blood sugar levels or body 
energy, and delaying feeling hungry. 


Lettuce leaves absorb fat. Place a few into the pot and watch the fat cling to 
them 


Ripen green bananas or green tomatoes by wrapping them in a wet dish towel 
and placing them in a paper sack. 


A squirt of lemon in the water when cooking cauliflower will keep the 
cauliflower from discoloring. 


Cook carrots with potatoes and then mash them all 
together. This makes the potatoes a slight orange color and 
produces an entirely new flavor. 


Never immerse mushrooms in water when cleaning. They 
will absorb too much liquid. For prime mushrooms, buy only 
those with closed caps. The gills should not be showing 


PRESIDENT REAGAN’S FAVORITE MACARONI 


AND CHEESE 
1/2 Ib. macaroni 1 tsp. dry mustard 
1 tsp. butter 3c. grated cheese, sharp 
1 egg, beaten 1c. milk 


1 tsp. salt 

Boil macaroni in water until tender and drain thoroughly. Stir 
in butter and egg. Mix mustard and salt with 1 tablespoon hot water 
and add to milk. Add cheese leaving enough to sprinkle on top. Pour 
into buttered casserole, add milk, sprinkle with cheese. Bake at 350 
degrees for about 45 minutes or until custard is set and top is crusty. 


Anonymous 
BROCCOLI] WITH STUFFING 
2 pkgs. frozen broccoli 1/2 c. mayonnaise 
2 eggs beaten 1c. grated Cheddar cheese 
1 onion-chopped fine 1/4 c. melted butter 
1 can cream of mushroom 1 1/2 c. herbed stuffing 
soup mix - Pepperidge Farms 


Combine beaten egg, soup and mayonnaise. Mix well. Set 
aside. Cook broccoli in lightly salted water until just tender. Drain. 
Place a layer of cooked broccoli in buttered casserole dish. Put on a 
layer of cheese. Then a layer of egg, soup, mayonnaise mixture. Put 
another layer of broccoli, then grated cheese; then egg, soup, and 
mayonnaise mixture. Cover top with herbed dressing mix. Pour 
melted butter over the topping. 


Bake 350 degrees for 30 minutes. 
Mrs. Herbert McDowell 


BROCCOLI-ONION DELUXE 


1 Ib. fresh broccoli 1c. milk 

2 c. onion 1 (3 oz.) cream cheese 
4 tbsp. butter 2 oz. cheese shredded 
2 tbsp. flour 1c. soft bread crumbs 
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Par boil broccoli and onion until tender. Melt butter, blend 
flour and spices. Add milk, cook until thick. Blend cream cheese 
until smooth, add to flour mixture. Place vegetables in casserole, pour 
sauce over, top with cheese and crumbs. 

Bake 350 degrees for 30 minutes with lid on - 30 minutes lid 
off. 

Rose Marie Di Giovanni 


ZUCCHINI CASSEROLE 


Butter large size casserole. 

Slice fresh zucchini squash and lay flat in dish. Thinly slice 
fresh tomatoes and place layer on zucchini. Season this layer with 
salt, pepper, oregano and sugar (optional). Chop celery, onion and 
green pepper. Place a layer on others in di 

Repeat these 3 layers ending with squash. 

Dip pieces of fresh bread in melted butter and top casserole. 
Sprinkle with grated sharp cheese. 

Bake at 350 degrees for 30 minutes. : : 

Rose Di Giovanni 


BROCCOLI CASSEROLE 


1/4 c. margarine 1 sm. jar of Cheese Whiz 
1 med. onion, chopped 2 c. cooked rice 
1 pkg. frozen broccoli 
1 can cream of mushroom 
soup 

Melt margarine, add onion and saute. Add thawed broccoli and 
soup then simmer. Add Cheese Whiz, stir until melted. Stir in cooked 
rice. Pour in greased casserole. 

Bake 350 degrees for 30 minutes. 

Serves 6 to 8. 

Susie O’Day 


92 - Del Farm Bureau Members Favorites 


CHEESE BROCCOLI CASSEROLE 


2 (10 oz.) boxes broccoli 1/4 c. milk 
2 eggs 1/4 c. mayonnaise 
1 can cream mushroom dash red pepper 
soup sprinkle paprika 
1 c. shredded Cheddar 
cheese 


Cook broccoli and put in buttered baking dish. Add soup, 1/2 
cheese, milk, eggs and mayonnaise, red pepper. Cover with rest of 
cheese and sprinkle with paprika. 


Bake at 350 degrees for 45 minutes. ; 
Alice Mae Dempsey 


ASPARAGUS CASSEROLE 


Serves 6 to 8. 


2 Ibs. fresh asparagus, cut 1/2 c. grated Cheddar 
in 2 inch pieces cheese 

1 tsp. salt 1 1/4 c. cracker crumbs 

1/4 tsp. pepper 1c. milk 


3 eggs, beaten 
1/2 c. grated Parmesan 
cheese 
Mix together, drizzle 2 tablespoons melted butter over top and 


bake at 350 degrees for 30 minutes. oon 
Vickie Bartsch 


ELEANOR’S BROCCOLI AND RICE CASSEROLE 


Broccoli-10 to 12 oz. pkg. 1 c. minute rice 
chopped 1 can cream of chicken or 
sm. onion chopped & mushroom soup 
saluted in 4 tbsp. 1/2 c. milk (rinse soup can) 
butter until soft 1/4 c. water 


add 1 sm. jar Cheese Whiz 
Stir until completely mixed. Pour into greased casserole. 
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Bake at 350 degrees oven for 40 to 45 minutes. __ 
Mildred Bergold 


BROCCOLI AND ONIONS 


1 pkg. frozen broccoli 1 1/2 c. milk 

3 tbsp. butter 1/2 c. grated sharp cheese 
3 tbsp. flour 1 (15 1/2 oz.) can sm. 
1/2 tsp. curry powder onions or 2 c. cooked 
1/4 tsp. paprika onions 


Cook broccoli. Make white sauce, add cheese and milk. Drain 
onions and broccoli. Pour sauce over vegetables. 
Bake 20 minutes at 350 degrees. e 
Mrs. Bill David 


EGGPLANT FRITTERS 


1 eggplant 2 tbsp. milk 
salt & pepper to taste 2 tbsp. bread crumbs 
2 eggs 


Boil thick slices of eggplant until tender. Mash, season and mix 
with 1 egg. Add enough bread crumbs to form patties. Mix the other 
egg with the milk. Dip fritters into this and brown in hot oven. 

Anna Whaley 


CHEESY MUSTARD CAULIFLOWER 


MICROWAVE 
1 med. head cauliflower 1 tsp. prepared mustard 
1/2 c. mayonnaise 1/2 c. shredded Cheddar 
Hellman’s) cheese 


eaite powder 
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Place whole head in 1 1/2 quart casserole with 2 tablespoons 
water. Cover microwave until tender 7 to 8 minutes. Mix 
mayonnaise, garlic powder, mustard and pour over top with cheese. 
Microwave un-covered 1 minute until cheese melts. 


Serves 4 to 6. : 
Phyllis Severs 
BRAISED CELERY 
2 lg. stalks celery 1/4 tsp. crunched garlic 
boiling water 1 tbsp. butter 
4 slices bacon, diced 1/2 tsp. salt 
2 tbsp. chopped onion 1/4 tsp. pepper 


Cut celery about 4 inches from root end. Remove bruised or 
tough outer stalks and peel around root end. Parboil celery about 10 
minutes, drain. Sprinkle bacon, onion and garlic in bottom of shallow 
casserole dish. Separate celery and place in_ casserole. Dot with 
butter. Sprinkle with salt and pepper. Add boiling water to casserole 
to barely cover celery. Cover and braise in oven 375 degrees for 35 


minutes - (until tender). Rose Di Gi . 
ose Di Giovannt 


SQUASH CASSEROLE 


6 c. sliced squash 1 c. shredded carrots 
1/4 c. chopped onion 1 (8 oz.) pkg. Herb 

1 can cream chicken soup seasoned stuffing mix 
1 c. sour cream 1/2 c. margarine melted. 


Cook squash and onion in boiling salted water for 5 minutes. 
Drain, combine sour cream and soup. Stir in carrots. Fold in squash. 
Combine stuffing mix and butter. Spread 1/2 in baking dish, cover 
with squash and rest of stuffing. 
Bake 350 degrees for 30 minutes. 
Alice Mae Dempsey 
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CABBAGE CASSEROLE 


1 large head cabbage - cut into bite size pieces. Cook until 
tender i tender), then drain and put in casserole in layer. 
irst cabbage, then 1 can of cream of chicken soup, 1 smal] 
onion, chopped fine. 1/2 cup of Velveeta cheese (chopped). 
Bake 325 degrees for 30 minutes. 
Helen Passwaters 


MARINATED CARROTS 


2 pounds carrots, cleaned and sliced. 
Boil until tender, then cool. 
Bring to a boil: 


1c. sugar 1 tsp. salt 
1/2 c. oil 1/4 tsp. pepper 
1/2 c. vinegar 1 tsp. Worcestershire sauce 


1 tsp. dry mustard 
Add small can tomato soup to the sauce. Add 1 diced green 
pepper and 1 diced onion to the carrots. Pour mixture over carrots and 
let stand overnight. You may substitute canned carrots. ‘ 
Elva Pickering 


EGGPLANT CASSEROLE 


1 med. eggplant seasoning: salt, pepper, 

4 med. tomatoes, sliced garlic & salt 

2 med. green peppers, 3/4 Ib. sharp cheese sliced 
chopped 1/8 inch thick 


2 med. onions, chopped 
Slice unpeeled eggplant 1/4 inch thick. 
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Parboil until partly tender. Place layer of eggplant in large 
buttered casserole. Add layer of sliced tomatoes. Fill spaces with 
mixture of chopped peppers and onions. Sprinkle lightly with 
seasonings. Add layer of cheese. Repeat until ingredients are used, 
ending with cheese. 

Cover, bake until steaming - 30 minutes at 400 degrees. 

Reduce heat to 350 degrees, remove cover and bake until 


tender. er : 
Rose Di Giovanni 

STUFFED EGGPLANT 

1 lg. eggplant 1/8 tsp. pepper 

3 tbsp. olive oil 1/2 tsp. salt 

1/4 c. butter 1 1/2 c. fresh bread 

1/2 c. chopped onion crumbs 

1 clove garlic, crushed 1 c. shredded Mozzarella 

1 med. tomato, chopped cheese 


1/4 tsp. thyme 

Cut eggplant in half lengthwise, scoop out center leaving 1/2 
inch shell. Chop pulp and set aside. 

Heat oil in skillet, place eggplant shells cut side down in 
skillet. Cover and cook 5 minutes. Turn over, cook 5 minutes more, 
place in baking dish. 

Saute onion and garlic in butter until tender. Add chopped 
eggplant, tomato and seasonings. Cook over low heat until eggplant is 
tender, add bread crumbs. Spoon mixture into shells. 

Bake in preheated oven 400 degrees for 15 minutes. Sprinkle 


with cheese and bake until cheese is melted. : ; 
Rose Di Giovanni 
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CORN PUDDING 


Method: 
Mix all the following together and pour into a well greased 
casserole. 


2 cans creamed corn 4 tbsp. flour 
4 eggs (beat slightly) 1/2 tsp. salt 
1 c. canned milk 2 tbsp. sugar 


Dot top with butter. Bake for 30 minutes. 
Anna Whaley 


CORN PUDDING 


2 tbsp. flour 2 tsp. salt 

2 c. cream style corn 3 tsp. melted butter 
1 tbsp. sugar 3 eggs, beaten 

1c. milk 


Mix flour and corn, add sugar, milk, salt and butter. Stir in 

eggs. Pour into 1 quart greased casserole. 
Bake at 325 degrees for 1/2 hour (until firm). ‘ 
Rose Di Giovanni 


CORN FRITTERS 


1 c. crushed corn 3/4 c. water 

Heat and stir together. 

Add 3 beaten eggs, pour over 1 package of filling bread. Add 
onions, celery, etc., and season with salt and pepper to taste. Before 
putting in oven, pour 1/4 pound melted butter over balls. 

Bake at 300 degrees for 20 minutes. Makes 15 balls. 

Kathryn Gilbert Dukes 


BAKED PINEAPPLE CASSEROLE 


1 No. 2 can crushed 3 eggs 

pineapple 1/2 c. sugar 
1/2 Ib. butter or margarine 1 tbsp. lemon juice 
4 slices bread pinch of salt 
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Melt butter in saucepan and add bread cubes, mixing lightly 
until bread is covered. Beat eggs, and add salt, sugar, lemon juice 
and pineapple. Pour in Pyrex baking dish and cover top with bread 
mixture without stirring. 

Bake in a 375 degrees oven for 25 minutes. 

Plain with ice cream or frosting. 

Kathryn Gilbert Dukes 


SWEET POTATO CASSEROLE 


mashed sweet potatoes 1 egg, beaten 

1/4 Ib. butter 1 tsp. vanilla 

scant 1/2 c. sugar 1/4 to 1/2 c. black 
walnuts 


Butter casserole (1 1/2 or 2 quart size). Combine all of above. 
Put graham cracker crumb and butter topping on and then top with 


miniature marshmallows. 
Bake at 325 degrees for 15 to 20 minutes, until marshmallows 


brown. This is very rich but delicious. 
Grace Caulk 


SYRUP FOR CANDIED SWEET POTATOES 


1/2 c. dark brown sugar, 1/2 tsp. salt 
packe: 1/8 tsp. cinnamon 
1/2 c. light brown sugar, 1/4 c. boiling water 
packed 


1/4 c. butter or margarine 
(Note: Mrs. Filberts 
works best if not using 
butter) 

Boil all ingredients together until thickness of syrup. Pour over 
cooked sweet potatoes and bake at 350 degrees until syrup begins to 
bubble thru potatoes. Enough for 6 people. 

Hilda E. Russell 
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CHEESE POTATO SCALLOP 


6 med. potatoes-peeled & 1/4 c. flour 

sliced 1/2 Ib. shredded cheese 
1/4 c. margarine (approx. 2 c.) 
1/2 c. chopped onion 1/2 c. fine bread crumbs 
1 1/2 tsp. salt 1/4 c. melted margarine 
1/2 tsp. dry mustard paprika 
3c. of milk 


Cook potatoes just until tender. Drain well. Melt 1/4 cup 
margarine in a saucepan. Add onion and saute. Blend in flour, salt, 
and mustard. Gradually stir in milk. Cook, stirring constantly until 
sauce thickens. Boil 1 minute. Remove from heat. Add cheese and 
stir until melted. Place potatoes in a buttered baking dish. Pour on 
cheese sauce. Sprinkle with buttered bread crumbs, then sprinkle with 
paprika. 

Bake in 350 degrees oven for 30 minutes until golden. 

Mrs. Herbert McDowell 


QUICK SCALLOPED POTATOES 


2 Ibs. bag frozen hash 1 stick margarine cut-up 
brown potatoes or 1/2 c. onion 
O’Brian hash brown 2 c. cream chicken soup 
with onions 2 c. sour cream 


Mix together. Pour into 9 x 11 inch Pyrex dish. Top with (1) 
one cup grated sharp cheese. 
Bake at 350 degrees for over 1 hour. 
Barbara Sapp 
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SPANISH RICE 


Saute 1 1/2 cups instant rice in 1/4 pound margarine or oil; add 
1 small onion, 1 green and 1 red sweet peppers chopped. When rice 
is golden brown, add 1 cup water, two 8 ounces cans tomato sauce, 1 
teaspoon salt, 1/4 teaspoon black pepper. Bring to a full rolling boil, 
then reduce heat and boil 5 minutes more, uncovered. Add sugar to 
taste. 


Serves 4 to 6. 
Elizabeth P. Ruff 


RED PEPPER RELISH 


2 doz. sweet red peppers 3 c. vinegar 
7 med. onions 3 c. sugar 
2 tbsp. salt 2 tbsp. mustard seeds 


Grind peppers. Combine with juice and other ingredients. Boil 


30 minutes. Pack into sterilized jars and seal. a" . 
Rose Di Giovanni 


CUCUMBER PICKLES 


2 c. vinegar 1 1/2 tsp. whole pepper 
4c. water 1/2 handfull dill 
1/2 c. salt 2 cloves garlic 


1/8 c. allspice (whole) 
Wash and pack cucumbers in gallon jar. Mix the water and 


salt and pour over all. Place spices on top and close jar. ; 
Rose Di Giovanni 
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BREAD AND BUTTER PICKLES 


Scrub around 25 5 to 6 inch cucumbers with a stiff brush, rinse 
in cold water and drain. Slice about one-eight inch thick and combine 
with slices from 12 pickling onions Sprinkle with 1/2 cup salt and 
mix so salt is well distributed through mixture. Allow to stand for 
three hours, drain off juice. Combine one pint cider vinegar with one 
pint of water, 2 cup sugar, 2 teaspoon mustard seeds, 2 teaspoons 
celery seed, and one-half teaspoon of turmeric. Bring this to a boil, 
add the cucumber and onion sliced and just bring to a boil again, 
stirring the. mixture occasionally while it heats. Avoid cooking beyond 
this point as cucumbers will lose their crispness. Fill hot sterile jars 
and seal at once. : 

Doris Brinster 


PICKLED EGGS 


1 dozen eggs 1/2 tsp. of salt 
1 1/2 c. white vinegar 6 whole cloves 
1/2 c. of water 1 bay leaf 

1c. of sugar 1 onion sliced 


Cover eggs with cold water and boil 15 to 18 minutes. Drain 
and run cold water over them. Peel and place in a narrow, deep jar. 
In a medium pan combine the vinegar, water, sugar, salt, cloves and 
bay leaf. Bring to a boil and then simmer 5 minutes. Pour hot 
solution over the eggs making sure they’re completely covered with the 
liquid. Place onion slices on top of the eggs and cover tightly. Place 
in refrigerator and let stand for several days. 

This is a good use for leftover colored Easter eggs.) 

Pat Walton 
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€GGS-LA LUNCH 
4 hard boiled eggs, garlic powder to taste 
chopped (optional) 
1c. diced cooked ham salt & pepper to taste 
1c. diced cheese (Velveeta) mayonnaise to moisten 
1/2 c. diced onion thoroughly 


1/2 c. diced celery 
1c. canned or frozen peas 
(drained) 
Mix first 6 ingredients together in a large bowl. 
Mix garlic powder, salt, and pepper in mayonnaise. 
Add mayonnaise to other ingredients and toss to completely 


moisten. 
Bettye Arnold 
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** EXTRA RECIPES ** 


CALENDAR FOR 1988 


FEBRUARY 


DECEMBER 


NOVEMBER 


DECEMBER 


NOVEMBER 


« 
o 
= 
>3 
a 
= 
a 
a 
a 


CALENDAR FOR 1989 


FEBRUARY 


JANUARY 


« 
w 
a 
= 
a 
rd 
a 
ui 
n 


CALENDAR FOR 1990 


FEBRUARY 


DECEMBER 


« 
2 
= 
Py 
> 
9 
Zz 


SEPTEMBER 


AUGUST 
Tw OT 

1 2 
7 8 9 
14:15 16 
21 22 23 24 
28 29 30 31 


TABLE OF SUBSTITUTIONS 


INGREDIENT QUANTITY SUBSTITUTE 


1 teaspoon double-acting 1% teaspoons phosphate or tartrate or 
Y% teaspoon baking soda plus 
% cup buttermilk or sour milk 


1 cup margarine 
% tol cup fy topeneted fat plus % 


el salt 
Y% cup lard plus ¥% teaspoon salt 


1 square unsweetened 3 tablespoons cocoa plus 
1 tablespoon shortening 


1 cup coffee cream 3 tablespoons butter plus 
% cup milk 


1 cup heavy cream ¥% cup butter plus 
¥% cup milk 


eggs 1 whole egg 2 egg yolks 


flour 1 tablespoon ¥Y tablespoon cornstarch or 
(for thickening) 2 teaspoons quick-cooking tapioca 


flour 1 cup all purpose 1 cup plus 2 tablespoons cake flour 
1 cup cake flour % cup all purpose flour 
1 cup self-rising 1 cup flour, omit baking powder and salt 


1 tablespoon fresh 1 teaspoon dried 


1 cup 1 to 1% cups sugar plus 
Y% cup liquid 


1 cup fresh whole 1 cup reconstituted nonfat dry milk plus 
2 teaspoons butter 


1 cup whole milk Y cup evaporated milk plus 
Y cup water 


1 cup sour milk 1 tablespoon lemon juice or vinegar plus 
sweet milk to make 1 cup 


1 cake compressed 1 package or 2 teaspoons active dry yeast 


A pinch 

1 tablespoon 

4 tablespoons 

8 tablespoons 

12 tablespoons 

1 cup of liquid 
2 cups of liquid 
4 cups of liquid 
2 pints of liquid 
4 quarts 


8 quarts 


16 ounces 


THE MOST USUAL WEIGHTS AND MEASURES 


¥g teaspoon or less 
3 teaspoons 

%4 cup 

Y% cup 

%4 cup 

Y% pint 

1 pint 

1 quart 

1 quart 

1 gallon 


1 peck, such as apples, 
pears, etc. 


TABLE OF EQUIVALENTS 


FOOD 


apples 


bread crumbs 


cabbage 

cheese 

cherries 
crackers, graham 


crackers, soda 


cranberries 
cream, whipping 


dried raisins, currants 


dates 
dry beans 


eggs 


flour 

lemon 

macaroni, spaghetti, noodles 
nuts, peanuts 

pecans, chopped 

halves 

walnuts, chopped 

halves 

onion 

orange 


rice 
rice, precooked 


sugar, brown 
confectioners’ 
granulated 


QUANTITY 


1 medium 


3 to 4 slices bread 
1 slice bread 


1 pound 
Y% pound 
1 quart 

15 


16 
22 


1 pound 
1 cup 
1 pound 


1 pound 


1 cup 

5 medium 

8 medium egg whites 
12 to 14 medium egg yolks 

1 pound sifted 

1 

Y% pound 

5 ounces 
4% ounces 
3% ounces 
4% ounces 
3% ounces 

1 medium 

1 


1 cup 
1 cup 


1 pound 
1 pound 
1 pound 


1 cup sliced 


1 cup dry crumbs 
% cup soft crumbs 


4 cups shredded 

1 cup shredded 

2 cups pitted 

1 cup fine crumbs 


1 cup coarse crumbs 
1 cup fine crumbs 


3 to 3% cups sauce 
2 cups whipped 


3 cups, seedless 
2% cups, seeded 


2% cups, chopped 
2% cups cooked 


1 cup 
1 cup 
1 cup 


4 cups 


2 to 3 tablespoons juice 


4 cups cooked 


1 cup 
1 cup 
1 cup 
1 cup 
1 cup 


Ys cup chopped 
Y% to cup juice 


3% cups cooked 
2 cups cooked 


2% cups firmly packed 
3% cups sifted 
2% cups 


TIMETABLE FOR ROASTING TURKEYS 


) WEIGHT 
i] (unstuffed) 


6 lbs. 
7 Ibs. 
8 lbs. 
9 Ibs. 
10 Ibs. 
11 lbs. 
12 Ibs. 
13 Ibs. 
14 lbs. 
15 lbs. 
16 Ibs. 
17 lbs. 
18 Ibs. 
19 Ibs. 
20 Ibs. 
21 Ibs. 
22 Ibs. 


ROASTING TIME 
(unstuffed turkey) 


2 hrs. 
2 hrs. 
2 hrs. 
2 hrs. 
2 hrs. 
2 hrs. 
3 hrs. 
3 hrs. 
3 hrs. 
3 hrs. 
4 hrs. 
4 hrs. 
4 hrs. 
4 hrs. 
5 hrs. 
5 hrs. 
5 hrs. 


5 mins. 
10 mins. 
15 mins. 
30 mins. 


45 mins. 


15 mins. 
80 mins. 


45 mins. 


15 mins. 
30 mins. 


45 mins. 


15 mins. 


30 mins. 


ROASTING TIME 
(stuffed turkey) 


2 hrs. 
2 hrs. 
2 hrs. 
3 hrs. 
3 hrs. 
3 hrs. 
4 hrs. 
4 hrs. 
4 hrs. 
5 hrs. 
5 hrs. 
5 hrs. 
6 hrs. 
6 hrs. 
6 hrs. 
7 hrs. 
7 hrs. 


TO DEFROST A TURKEY IN THE 
REFRIGERATOR 


WEIGHT OF TURKEY 


4 to 10 pounds 
10 to 20 pounds 
20 to 24 pounds 


DEFROSTING TIME 
1 to 2 days 


2 to 3 days 
8 to 4 days 


30 
40 
50 


20 
40 


20 
40 


20 
40 


20 
40 


mins. 
mins. 


mins. 


mins. 


mins. 


mins. 


mins. 


(30 
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1. 
CARVING A PORTER- 
HOUSE STEAK 


Top left: Place steak on a hot 
platter. 

Top right: Cut out the bone. 
Right: Cut wedge-shaped strips 
from the outer edge to the place 
where the bone was removed. 
Serve each person some of the 
choice tenderloin (inside the 
bone). 


CARVING A ROLLED 
RIB ROAST 


Place the roast on a hot platter 
with the larger cut surface 
down. 

Cut a thin slice across the grain, 
starting from the right side; cut 
the cords one at a time as the 
roast is sliced down to them. 


Remove slices to a serving plate 
as they are cut. 


THREE MEALS FROM ONE CUT OF MEAT 


A. POT ROAST a et paar 
Cut the round end of 

Three fresh-cooked roast into cubes for a beef Bx 

meals from one and vegetable stew Ss 


pot roast of beef 


2. Pot Roast 
Leave the center for a 
pot roast 


3. Swiss Steak 
Cut into three pieces With a sharp knife split 
along dotted lines the remaining piece to 


make Swiss steaks 


B. LEG OF LAMB 


How to get steaks, 
a roast, a stew from 
one leg of lamb 


Buy a full-cut leg of lamb. 3. Stew or Casserole 
Ask your butcher to cut off a Cut the meat from the shank 
few steaks, and to cut through into cubes. Use for an Irish 


the shank, leaving about a 


poirnd ¥ sieol sa the stew, a curry, or shish kebob 


C. LOIN ROAST 1. Barbecued Backbones 
Three fresh-cooked Ask your butcher to saw through the ribs 


high enough to leave an inch thick layer 
meals from a pork of meat on the backbones. Ask him to 
loin roast (rib-cut) chop these backbones into serving-sized 
pieces, Cook os you would spareribs 


2. Chops 
Cut a few chops from the remaining 
piece by slicing between the ribs 


explain to your butcher s i (a 
how you wish the meat cut Roost the remaining piece 


Study the dotted lines — 
carefully so that you can 3. Roast Sait 


CARVING A CROWN ROAST OF LAMB 


The roast is ready for the carver. Cut between the ribs. Remove individual 
chops to serving plates. 


CARVING A LOIN 


CARVING A 
HAM 


1. Place ham on plat- 
ter with the fat side 
up and the shank 
on the  carver's 
right. Cut several 
slices parallel to the 
length of the ham 
on the side near the 
carver, 


2. Turn the ham so 
that it rests on the 
cut surface; cut a 
small wedge from 
the shank end. Cut 
thin slices down to 
the leg bone. 


3. Cut along the bone 
and free the slices. 


4. For more servings, 
turn the ham back 
to its original posi- 
tion and slice at 
right angles to the 
bone. 


VEAL 
Retail Cuts Wholesale Cuts Retail Cuts 
CZ Cr 
Standing Rolled \ S 
Rump Roast Rump Roast Heelit pairs Sheek 


Roast or Braise 


Braise or Cook in Liquid 


QOS 


es SD 


Loin Kidney RA 
Chop Chop Round Leg (Round) 
Braise or Pantry: Steak (Cutler) Center-Cut Roast 
— Braise or Pantry @ —Roast or Braise — 


= 
Scallops Rosettes 
Braise or Pantry 


Rib Chop 
(Frenched) 


—Reast — © — Braise or Pantry— @-Reast——. 


ae 

Mock Chicken 
legs 

— Braise or Pantry — @—Reest (Boke) — 


Riblets Stew Meat 


Dicm y t 
Fore Shank Patties 
Breise, Cook in Liquid @— Resize or Pantry — 


© —treise, Pantry — 


LAMB 


Retail Cuts Wholesale Cuts 


Retail Cuts 


Toin English Rolled Loin 
Chop Chop coast 
— breil, Paenbroil, Panfry- @ —— Reast —— 


Panbroil, ire = Braise 


"i Slices 
reise, Cook in Liquid —— 


BEEF 


Retail Cuts Wholesale Cuts Retail Cuts 


Ground Beef Heel of Round 

Roost (Boke}, Broil, @— raise or 

Panbroil, Pantry, Cock in Liquid 
Broise 


Hind Shank 
— Cook in Liquid (Soup! or Braise — 


Rolled Flank Flank Meat 
Broise or Cook in Liquid 


Woes 


Flank Steak Flank Steak 


Round Steak Top Round Bottom Round 
(Swiss Steak) 
—— Broise Broise © Broise 


= 


Rolled Rump Standing Rump 
Braise or Roos! —————— 


Sirloin Steak Pin Bone Sirloin Steak 
Broil, Panbroil, Pantry 


Fillets 
————— reise neretours eon Club 
Steak 
Broil, route ing 
Plote Si Short Ses 


“Boiling” Beef Plate Ribs 


Braise or Cook in Liquid 


Brisket Corned Beef 
Broise, Cook in Liquid—@~Cook in Liquid 


Shank Cross Cut 
Knuckle Fore Shank 


E> Sa Rib 
Rib Roast Rib Roast Steak 
Roost @=Broil, Ponbroil, 
Pantry 


Triangle BonelessChuck Shoulder 


Cook in oot a Broise Pot-Roast Pot-Roast Fillet 
i Breise 
Ly) 2a 
am) 
English Cut Arm Pot-Roast Arm Steak Rolled Neck Renstoss Neck 
brite —— Braise or Cook in Liquid ——— 


ROASTING TIME AND 
TEMPERATURE CHART 


Approximate Internal Temperature Approximate 
Weight on Removal Cooking Time 
(Pounds) from oven (Total Time) 


Roast meat at constant oven temperature of 325° unless otherwise indicated. 


Beef 
Standing Rib 


Standing Rib 


Rolled Rib 


Rolled Rump 

Sirloin Tip 

Rib Eye or Delmonico 
(Roast at 350°) 


Tenderloin, whole 
(Roast at 425°) 

Tenderloin, half 
(Roast at 425°) 


Veal 


Leg 
Loin 
Rolled Shoulder 


Fresh Pork 


Loin, center 

Loin, half 

Loin, blade 

Loin, center; rolled 
Boston Shoulder 
Picnic Shoulder 

Leg (fresh ham) 

Leg, half (fresh ham) 


Smoked Pork 


Ham (cook-before-eating) 
whole 
half 
shank or butt 

Ham (fully-cooked) 
whole 
half 
whole, boneless 
half, boneless 

Picnic Shoulder 
(cook-before-eating) 


Lamb 


Leg, whole 

Leg, half 

Square Cut Shoulder 
Rolled Shoulder 


OQrUbWWUW 
=o 

Sad80500 
NP monena 


140° (rare) 

160° (medium) 
170° (well done) 
140° (rare) 
160° (medium) 
170° (well done) 
140° (rare) 
160° (medium) 
170° (well done) 
150° to 170° 
150° to 170° 
140° (rare) 

160° (medium) 
170° (well done) 


140° (rare) 


140° (rare) 


160° 
160° 
160° 


135° to 140° 
135° to 140° 
135° to 140° 
135° to 140° 
170° 


175° to 180° 
175° to 180° 
175° to 180° 
175° to 180° 


2 1/4 to 2 3/4 hrs. 
2 3/4to3 1/4 hrs. 
31/4 to 3 1/2 hrs. 
2 3/4 to 3 hrs. 

3 to 31/2 hrs. 

3 3/4 to 4 hrs. 
31/4 to 3 1/2 hrs, 
33/4 to 4 hrs. 
41/2 to 4 3/4 hrs, 
2 to 2 1/2 hrs. 

2 to 2 3/4 hrs. 
11/2 to 13/4 hrs. 
1 3/4 hrs. 

2 hrs. 


45 min. to hr. 
45 to 50 min. 


2 3/4 to 3 3/4 hrs. 
2 1/2 to 3 hrs. 
3 1/2 to 3 3/4 hrs. 


2 1/2 to 3 hrs. 
31/2 to 4 1/4 hrs. 
21/4 to 2 3/4 hrs, 
2 1/2 to 3 hrs. 

to 4 hrs. 

to 4 hrs. 

1/2 to 6 hrs. 

1/2 to 4 1/2 hrs. 


3 
3 
4 
3 


1/2 to 3 3/4 hrs. 
to 3 1/2 hrs. 
3/4 to 3 hrs. 
1/2 to 3 hrs. 


CARVING A 
STANDING RIB 
ROAST 


. Ask the butcher to 


saw off the short 
ribs and to saw 
between the ribs 
and the backbone. 
Place the roast on 
the platter with the 
larger cut surface 
down and the ribs 
to the carver’s left. 
Insert the fork be- 
tween the two top 
ribs; cut slices from 
1/8 to 1/4 inch thick. 


Cut close along the 
rib with the tip of 
the knife, thereby 
freeing the slice. 


Lift each slice 

to the side until 
enough have been 
cut for all. 
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PORK 


Wholesale Cuts Retail Cuts 


Retail Cuts 


SS P 
Boneless Tenderloin 
Loin Roast Frenched and Whole 


Ca» 


Canadian Style “gern Loin Chop 
Roast, Broil, Panbroil, 


Hem Butt Center 
Slice Ham Slice 


Broil, Panbreil, Pantry —. 
Gr @, es 
fecouled wir ag 


Peo Rib Chop 3 Fresh Ham Rolled Fresh Ham 
Braise of Pontry 3 Roast ‘ Roast 


. Cushion Rolled Fresh 
Picnic Shoulder Picnic Shoulder 
———_———— Rees —__________ 


Srorace Tome Gume For Meat 


(kept in cold refrigerator at 36° F. to 40° F.) 


Megat Storace T STORAGE 
(Uncooked, loosely LimmT FOR (Uncooked, loosely  Lumir FOR 
covered ) MAXIMUM ) MAXIMUM 
QUALITY QUALITY 
1. BEEF VEAL 
Corned beef T days Chops and steak 4 days 
Hamburger 2 days 5 to 6 days 
Pa = 5 to 6 days Stew meat 2 days 
ort ril ys 
Standing rib roast 5 to 8 days VARIETY MEATS 
Standing and rolled 5 to 6 days Brains lday 
rump and sirloin tip Heart 2 days 
Steak 3to5 days lday 
Stew meat ys Liver, sliced 2 days 
Tenderloin 3to5 days Sweetbreads, cooked  2days 
Toe smoked rane 
‘ongue, ys 
2. PORK (fresh) ies COOKED, LOOSELY COVERED 
Franks 4to5 days 
Pork sausage 2 to3 days 
Roast 5 to 6 days Ham or Picnic 7 days 
Spareribs 3 days Leftover meat 4 days 
Knuckles or hocks 3 days SLICED READY-COOKED 
Dry sausage lto i 
Liver sausage 2to ys 
3. HAM, BACON (cured pork) Eitatheon wisest 3 days 
Bacon 6 to7 days Meat loaves 3 to 4 days 
oe Hes Semidry sausage 7 to 8 days 
Sliced ham 3 days UNSLICED READY-COOKED 
Picnic 1 to 2 weeks 4 to 6 days 
Dry and semidry sausage 2 to 3 weeks 
Shank ys 
4. LAMB Stew meat 2 days 
Chops 3 days Liver sausage 4 to 6 days 
Roast 5 days Meat loaves 4to 6 days 


Cheese 


American, 
Cheddar 


Blue, 
Gorgonzola, 
Roquefort 


Brick 


Brie (bree) 


Camembert 
(kam’ em bear) 


Cottage 


Cream 


Edam, 
Gouda 


Liederkranz, 
Limburger 


Mozzarella, 
Scamorze 


Muenster 
(mun stir) 


Parmesan, 
Romano 


Port du Salut 
(por du sa lu’) 


Provolone 
(pro vo lo’ nee) 


CHEESE GUIDE 


How it looks and tastes 


Favorite all-around cheeses. Flavor varies 
from mild to sharp, Color ranges from 
natural to yellow-orange; texture firm to 
crumbly, 


Compact, creamy cheeses veined with blue 
or blue-green mold. Sometimes crumbly. 
Mild to sharp salty flavor, (Stilton is similar, 
but like a blue-veined Cheddar.) 


Medium firm; creamy yellow color, tiny 
holes. Flavor very mild to medium sharp. 


Similar to Camembert, but slightly firmer. 
Distinctive sharp flavor, pronounced odor. 


Creamy yellow with thin gray-white crust. 


When ripe, it softens to the consistency of 
thick cream, Full, rich, mildly pungent. 


Soft, mild, unripened ches 
curd. May have cream added. 


Very mild-flavored soft cheese with buttery 
texture. Rich and smooth. Available 
whipped and in flavored spreads. 


Round, red-coated cheeses; creamy yellow 
to yellow-orange inside; firm and smooth. 
Mild nutlike flavor, 


How to serve 


In sandwiches, casseroles, souffles, and 
creamy sauces. With fruit pie or crisp 
crackers; on a snack or dessert tray with 
fruit. 


Crumble in salads, salad dressings, dips. De- 
licious with fresh pears or apples for dessert. 
Blend with butter for steak topper. Spread 
on crackers or crusty French or Italian bread. 


Good for appetizers, sandwiches, or des- 
serts. Great with fresh peaches, cherri 
or melons. 


Serve as dessert with fresh fruit. Be sure to 
eat the thin brown and white crust. 


Classic dessert cheese—serve at room tem- 
perature with fresh peaches, pears, or 
apples, or with toasted walnuts and crackers. 


Used in is, dips, main dishes. Popular 
with fresh and canned fruits. 


Adds richness and body to molded and fro- 
zen salads, cheesecake, dips, frostings, sand- 
Wich spreads. Serve whipped with dessert. 


Bright hub for dessert or snack tray. Good 
in sandwiches or crunchy salads, or with 
crackers. Great with grapes and oranges. 


Robust flavor and highly aromatic. Soft and 
smooth when ripe. Liederkranz is milder 
in flavor and golden yellow in color, Lim- 
burger is creamy white. 


Spread on pumpernickel, rye, or crackers. 
‘Team with apples, pears, and Tokay grapes. 
Serve as snack with salty pretzels and coffee. 


Unripened. Mild-flavored and slightly firm. 
Creamy white to pale yellow. 


Between Brick and Limburger. Mild to 
mellow flavor, creamy white. Medium hard, 
tiny holes. 


Cooking cheese. A “must” for pizza, lasagne; 
good in toasted sandwiches, hot snacks. 


Use in sandwiches or on snack or dessert 
tray. Good with fresh sweet cherries and 
melon wedges. 


Sharp, piquant, very hard cheeses. Come in 
shakers grated. (Parmesan is also available 
shredded.) Or grate your own. 


Sprinkle on pizza, main dishes, breads, 
salads, soups. Shake over buttered popcorn! 


Semisoft, smooth, and buttery. Mellow to 
robust flavor between Cheddar and 
Limburger. 


Usually smoked; mild to sharp flavor. Hard, 
compact, and flaky. Pear or sausage shaped. 


Swiss 


Process 
cheeses 


Firm, pale yellow cheese, with large round 
holes. Sweet nutlike favor. 


Dessert cheese —delicious with fresh fruit; 
great with apple pie. Good for snack way. 


Use in Italian dishes, in sandwiches, on 
snack and appetizer trays. 


First choice for ham-cheese sandwiches, 
fondue. Good in salads, sauces, as a snack. 


A blend of fresh and aged natural cheeses, 
‘d and packaged, Smooth and 
melts easily. May be flavored. 


Ideal for cheese sauces, souffles, yrilled 
cheese sandwiches, in casseroles. Handy for 
the snack tray, too. 


ey 


Stir 


TERMS USED IN RECIPES 


Bake — To cook covered or uncovered in an oven 

or oven-type appliance, For meats cooked uncovered, 

it’s called roasting, 

Baste — To moisten foods during cooking with pan 

drippings or special sauce to add flavor and prevent 

drying. 

Beat — To make mixture smooth by adding air with 

a brisk whipping or stirring motion using spoon or 

electric mixer. 

Blend — To thoroughly mix two or more ingredients 

until smooth and uniform, 

Boil — To cook in liquid at boiling temperature (212 

degrees at sea eet) where bubbles rise to the surface 

and break, For a full rolling boil, bubbles form rapidly 

throughout the mixture. 

Braise — To cook slowly with a small amount of 

liquid in tightly covered pan on top of range or in oven, 

Broil — To cook by direct heat, usually in broiler or 

over coals, 

Candied — To cook in sugar or syrup when applied to 

sweet potatoes and carrots, For fruit or fruit peel, to 

cook in heavy syrup till transparent and well coated, 

Chill — To place in refrigerator to reduce temperature. 

Chop — To cut in pieces about the size of peas with 

knife, chopper, or blender. 

Cool — To remove from heat and let stand at room 

temperature. 

Cream — To beat with spoon or electric mixer till 

mixture is soft and smooth. When applied to blending 

ene and sugar, mixture is beaten till light and 
uffy, 


Cut In — To mix shortening with dry ingredients using 
pastry blender or knives. 


Dice — To cut food in small cubes of uniform size 
and shape, 


<s 


Beat 


Dissolve — To disperse a dry substance in a liquid to 
form a solution, 
Glaze — A mixture applied to food which hardens or 
becomes firm and adds flavor and a glossy appearance, 
Grate — To rub ona grater that separates the food into 
very fine particles. 
Marinate — To allow food to stand in a liquid to 
tenderize or to add flavor, 
Mince — To cut or finely chop food into very small 

ieces. 

ix — To combine ingredients, usually by stirring, 
till evenly distributed, 
Poach — To cook in hot liquid, being careful that 
food holds its shape while cooking. 
Precook — To cook food partially or completely before 
final cooking or reheating, 
Roast — To cook uncovered without water added, 
usually in an oven. 
Saute — To brown or cook in a small amount of hot 
shortening. 
Scald — To bring to a temperature just below the boiling 

int where tiny bubbles ees at the edge of the pan, 
Scallop — To bake food, usually in a casserole, with sauce 
or other liquid. Crumbs are often sprinkled atop. 


Steam — To cook in steam with or without pressure. A 
small amount of boiling water is used, more water being 
added during steaming process if necessary. 


Stir — To mix ingredients with a circular motion until 

well blended or of uniform consistency. 

Toss — To mix ingredients lightly. 

Truss — To secure fowl or other meat with skewers to hold 
its shape during cooking. 

Whip — To beat rapidly to incorporate air and produce 
expansion, as in heavy cream or egg whites. 


SEASONING GUIDE 


Get acquainted with spices and 
herbs. Add in small amounts, 4 
teaspoon for each 4 servings. Taste 
before adding more. Crush dried 
herbs or snip fresh herbs before 
using. If substituting fresh for 
dried, use 3 times more fresh herbs. 


Appetizers, Soups 


CRANBERRY JUICE: Add cin- 
namon, allspice, and/or cloves. 
Serve hot or chilled. 


FRUIT COCKTAIL: Try adding 
mint or rosemary. 


STUFFED CELERY: Mix caraway 
seed with cream cheese; fill celery. 
Dash with paprika. 


TOMATO COCKTAIL: Add 4 
teaspoon dried basil, per cup. 


CHICKEN SOUP: Add a dash of 
rosemary, tarragon, or nutmeg. 
Sprinkle paprika atop for color, 


CLAM CHOWDER: Add a dash 
of caraway seed, sage, or thyme. 


CONSOMME: Dash in basil, mar- 


joram, savory, or tarragon, 


FISH CHOWDER: Add bay 
leaves, curry powder, or dill. 


MUSHROOM SOUP: Season with 
curry, oregano, or marjoram. 


ONION SOUP: Add marjoram, 


OYSTER STEW: Lightly add 
cayenne, mace, or marjoram. 


POTATO SOUP: Dash with mus- 
tard or basil. Top with snipped 
chives or parsley, 


SPLIT-PEA SOUP: Add dash 
basil, chili powder, or rosemary. 


TOMATO SOUP: Dash in basil, 
dill, oregano, sage, or tarragon, 


VEGETABLE SOUP; Try all- 
spice, oregano, sage, or thyme. 


Breads, Pasta 


BISCUITS: Add caraway seed, 
thyme, or savory to flour. Serve 
with meat. 


BREAD: Make each loaf a sur- 
prise by ng caraway seed, 
cardamom,or poppy seed. 


COFFEE CAKE: Mix crushed 
seed in batter, For variety, sprinkle 
cinnamon-sugar mixture wop or 
add poppy seed filling. 


CORN BREAD: Add poultry sea- 
soning or caraway seed to dr 
gredients. Be adventuresome, add 
Ye teaspoon rosemary to batter, 


CROUTONS: Toss toast cubes in 
melted butter seasoned with basil, 
marjoram, or onion salt. 


DOUGHNUTS: Add mace or 
nutneg to dry ingredients. After 
frying roll in cinnamon sugar, 


DUMPLINGS: Add thyme or 
parsley (fresh or flakes) to batter. 


MUFFI Blueberry—add dash 
of nutmeg to dry ingredients. 
Season plain muffins with caraway 
seed or cinnamon, 


NOODLES: Butter, then sprinkle 
with poppy seed. 


ROLLS: Add ty seed. Or, 
sprinkle with sesame seed. 


SPAGHE 
Parmesar 


: Toss with butter, 
and snipped chives. 


WAF! Add. poultry season- 
ing to batter, serve with creamed 
chicken, Or add cardamom to 
honey; pour over wi 


Freeze fresh herbs and enjoy 
them all winter long. Wash, then 
blanch the herbs in boiling water for 
10 seconds. Chill in ice water 1 
minute; pat dry. Package in small 
moisture-vaporproof bags or foil; 
seal; label. Freeze. Use while frosty. 


Eggs, Cheese 


BAKED EGG 
thyme or paprika over the top. 


Sprinkle dash of 


CREAMED EGGS: Add mace. 


DEVILED S: Add celery 
seed, cumin, mustard, savory, 
chili powder. or curry powder, 


th dash of mar 
¥ (go easy!) 


OMELE 
joram or rose 


SCRAMBLED EGGS; Sprinkle 
lightly with basil, thyme, rose- 
mary, or majoram. Add season- 
ings near the end of cooking. 


SOUFFLE; Add \4 teaspoon mar- 
joram to 4-egg souffle, To cheese 
souffle, add basil or savory. 


CHEESE CASSEROLES: Spark 
with dash sage or marjoram. 


CHEESE FONDUE: Try adding 
a dash of basil or nutmeg. 


CHEESE RABBIT (rarebit): Try 
with mace or mustard. 


Add mustard 
ram or thyme. 


or a dash of n 


CHEESE SPREAD: Blend sage, 
caraway seed, thyme, or celery 
seed into melted process cheese. 
COTTAGE CHEESE: Blend in 
chives or it dash of sage, caraway 
seed, dill, anise, or cumin, Prepare 
several hours ahead of time. 


CREAM CHEESE: Blend in curry 
powder, marjoram, caraway seed, 
or dill. Sprinkle, paprika or 
cayenne atop. Use as celery filling 
ppetizer spread. 
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DAILY CALORIE NEEDS FOR WOMEN 


SMALL MEDIUM LARGE 

HEIGHT FRAME FRAME FRAME 
4 11" 1635 1725 1845 
5 (OF 1665 1770 1890 
ie bg 1695 1800 1935 
sf oF 1740 1845 1995 
5° 3? 1785 1875 2040 
5° 48 1845 1950 2100 
5° 5° 1890 1995 2145 
5’ 6” 1950 2040 2220 
a ia 2010 2130 2280 
5’ 8" 2055 2175 2340 
5! 9F 2115 2235 2400 
5’ 10" 2175 2295 2460 
5’ 11" 2220 2340 2505 
6’ 0” 2265 2415 2580 


DAILY CALORIE NEEDS FOR MEN 


SMALL MEDIUM LARGE 

HEIGHT FRAME FRAME FRAME 
5° 2" 1845 1965 2085 
5 3” 1890 2010 2130 
tae 1950 2070 2205 
5% 5° 2010 2130 2265 
5° 6" 2045 2175 2325 
51k 2115 2235 2400 
5’ 8” 2175 2310 2460 
Sr oe 2235 2370 2520 
5’ 10" 2295 2430 2595 
a 2355 2490 2670 
6 0” 2430 2565 2745 
a 2505 2640 2820 
62" 2595 2730 2910 
6° 3? 2670 2805 3000 


These charts based on the average calorie needs for individuals of specific height and frame. Your individual calorie 
needs may fluctuate 10% above or 10% below these averages depending on your metabolism and activity (or 
inactivity.) 

It takes a loss of 3500 calories to lose one pound. If you eat 500 calories less a day than your body requires, you 


should lose a pound every seven days. The reverse also applies for gaining one pound. Adding 3500 calories over 
caloric needs will add one pound of weight. 


NEW DESIRABLE WEIGHTS 
DESIRABLE WEIGHTS FOR MEN AND WOMEN 


WEIGHTS FOR WOMEN 


HEIGHT MEDIUM 
(with shoes on) FRAME FRAME FRAME 
2-inch heels 


104-119 


92-98 96-107 


it 94-101 98-110 106-122 
5! OF 96-104 101-113 109-125 
if 99-107 104-116 112-128 
Ze 102-110 107-119 115-131 
3” 105-113 110-122 118-134 
ae 108-116 113-126 121-138 
Sr 111-119 116-130 125-142 
6” 114-123 120-135 129-146 
Fig 118-127 124-139 133-150 
38” 122-131 128-143 137-154 
oF 126-135 132-147 141-158 
10” 130-140 136-151 145-163 
Gs 134-144 140-155 149-168 
138-148 144-159 153-173 


WEIGHTS FOR MEN 


HEIGHT MEDIUM 
(with shoes on) FRAME FRAME FRAME 
l-inch heels 


112-120 118-129 126-141 

3* 115-123 121-133 129-144 
ci 118-126 124-136 132-148 
5* 121-129 127-139 135-152 
6” 124-133 130-143 138-156 
ha 128-137 134-147 142-161 
8" 132-141 138-152 147-166 
or 136-145 142-156 151-170 
10° 140-150 146-160 155-174 
ti” 144-154 150-165 159-179 
6’ 0” 148-158 154-170 164-184 
1” 152-162 158-175 168-189 
x 156-167 162-180 173-194 
ar 160-171 167-185 178-199 
4” 164-175 172-190 182-204 


Weight in Pounds According to Frame (In Indoor Clothing) 


Your Spot Removal Guide 


SAVE YOUR CLOTHES. Clothes moths regard many stains 


as delicacies. Keeping spots removed helps to discourage 
them from lunching on your favorite skirt or sweater. 


What Causes Rings 


1---The garment is soiled all over. Removing the 
spot leaves a conspicuous clean area. 


2---Wrong cleaning methods. For example, fail- 
ing to ‘‘feather out" the cleaning fluid so there 
is no definite edge or saturating the spot with 
cleaning fluid. 


3--The fabric water spots because it contains 
sizing. With a spot made by a substance which 
contains both water and grease, the cleaning 
fluid removes the grease but not the water ring. 
Water rings occur most often on silk and rayon. 
To remove water rings rub the material against 
itself, then with a coin or your fingernail rub the 
ring lightly. If it still remains, hold the spot 
above the spout of a steaming tea kettle. 


How To Use Cleaning 
Fluid 


1--1f the colorfastness of the garment is doubt- 
ful, test a hidden part, such as an inside seam, 
with the cleaning fluid. ENERGINE Fireproof 
Cleaning Fluid will not injure the color of any 
colorfast material. 


2--Brush fabric to remove loose soil. 


3--Place an absorbent cloth or clean white blot- 
ter under the spot. 


4---Moisten a clean cloth, dark if the garment 
is dark, with cleaning fluid. 


5--With quick, light strokes brush the moistened 
cloth over the spot, covering a larger area than 
the spot. ‘Feather out” the cleaning fluid so 
there is no definite edge. Rub lightly until there 
is no clear line between the spot and the area 
around it, Change the cleaning cloth and pad 
under the spot if they become soiled. 


6---If the spot has not come out, repeat the pro- 
cess. It is better to apply cleaning fluid sparingly 
several times than to saturate a spot with it. 


THE STEPS 


When more than one step is listed, use them 
consecutively. When you sponge with water. 
then ENERGINE Fireproof Cleaning Fluid— 
or the other way around---let the fabric dry in 
between the two steps. You won't need to 
carry out all the steps listed after every spot 
unless it proves stubborn. 


Step 1. Sponge with ENERGINE Fireproof Cleaning 
Fluid. 


Step 2. Sponge with cold or lukewarm, not hot, water. 
Use cold water on soft drink, egg, blood, ice 
cream, and meat juice stains. 


Step 3. Rub in petroleum jelly to soften the stain. 


Step 4. Wash in warm water with a synthetic detergent 
or soap. 


Step 5. Moisten spot with cold or lukewarm water. 
Rub in some pepsin powder and allow to remain 
for half an hour. Sponge with water. 


Step 6. Soak for a short while in a bowl of ENERGINE 
Fireproof Cleaning Fluid. 


Step 7. If color remains, sponge with denatured al- 
cohol. On acetate and colored materials use a 
mixture of 1 part alcohol, 2 parts water. 


Step 8. Apply glycerine and rub lightly between hands. 
Let stand half an hour. Sponge with lukewarm 
water. For fruit stains, allow the glycerine to 
remain for several hours. 


Step 9. Place stained part of article over bowl. Fasten 
with string. Pour boiling water on stain from 
height of 2 or 3 feet. 


Step 10. Sponge with hydrogen peroxide to which so- 
dium perborate has been added (1 teaspoon per 
pint), Rinse well. Don’t use on colored material 
without testing colorfastness of hidden part of 
garment. 


Step 11. Sponge with nail polish remover unless the 
fabric is acetate. Do not use nail polish remover 
on acetate. It may cause a hole. 


Step 12. Sponge with turpentine. 


Order as many copies of our Cookbook as you wish for the regular price, 
plus $0.75 postage and handling per book ordered. Mail your order to: 
a Carillee Short 
Rt. 2 Box 333C 
Georgetown, Delaware 19947 


Please send me copies of your Cookbook @ $6.00 each, plus 
| $0.75 postage and handling per book ordered. 
Mail Books To: 
_ Name: 
Address: 
" City, State, Zip: 
Le Order as many copies of our Cookbook as you wish for the regular price, 
plus $0.75 postage and handling per book ordered. Mail your order to: 
Carillee Short 
Rt. 2 Box 333C 
i] Georgetown, Delaware 19947 
| Please send me copies of your Cookbook @ $6.00 each, plus 
$0.75 postage and handling per book ordered. 
| Mail Books To: 
! Name: 
-_ Address: 
City, State, Zip: 
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B Your Group can publish their own Cookbook, too! 


: What a great way to share treasured recipes with loved ones, while at thesametime raising 
funds for your organization. This personalized cookbook features recipe greats from 

| friends and family. This is why these custom cookbooks make the perfect gift for every 

| special occasion: birthdays, weddings, holidays, anniversaries, etc. Let us show you how 


easy and fun it can be! oy 
7 Complete details available from: WAILTTERS stboote——— 
weeVewvmeverrmets oN 5093 
Waseca, MN 56093 
FOR SUPER SPEEDY SERVICE...Call Toll-Free* 1-800-447-3274 
*In Minnesota, call COLLECT: 1-507-835-3691. 


| ! If interested, please fill out one of the postage paid cards below and mail it in Today. We will 
| send you our Cookbook Kit FREE, which gives complete details on making money with the | 
| Cookbooks. 


Cut on Dotted Line—Fill Out and Send in Today!!! 


BEST LOVED FUNDRAISER! 


Raise $100.00, $10,000.00 
and more 

Work for all size groups 
No Down Payment 

Pay after Books are Sold 


Your cookbook is person- 
alized with your mem- 
bers’ favorite recipes 
Easy, step by step pro- 
gram 


—— 


Sample Cookbook 
Step by Step Instructions 
90 Day Finance 

Pay after Books are Sold 


215 5th Ave. S.E 
Waseca, MN 56093 


FOR FREE DETAILS, FILL OUT THE OTHER SIDE OF THIS CARD AND SEND IN TODAY! | 
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Easy, step by step pro. 
gram 


Step by Step Instructions 
90 Day Finance 
Pay after Books are Sold 


215 5th Ave. S.E 
Waseca, MN 56093 


FOR FREE DETAILS, FILL OUT THE OTHER SIDE OF THIS CARD AND SEND IN TODAY! 


Groups Raise $100.00 to $10,000.00—INVEST NOTHING 


If interested, please fill out one of the postage paid cards below and mailit in Today. We will 
send you our Cookbook Kit FREE, which gives complete details on making money with the 
Cookbooks. 


Cut on Dotted Line—Fill Out and Send in Today!!! 


NAME 
ORGANIZATION 
PHONE 

NO POSTAGE 
ADDRESS NECESSARY 
aie IF ag 

IN THE 

STATE — ZIP UNITED STATES 


ee ed 

BUSINESS REPLYVAL = es—_—_—X—X 
eS 

FIRST CLASS PERMIT #1 WASECA, MN  ieeeeneaiieaianieainbamend 
SP 

a SEE) 

POSTAGE WILL BE PAID BY ADDRESSEE =e 
SS 

WALTER’S COOKBOOKS = 

215 5th Ave. S.E. 

Waseca, Minnesota 56093 
Ne eee ee 
ORGANIZATION | | | | 
0 

NO POSTAGE 
CO a! NECESSARY 
CITY IF MAILED 
IN THE 
Oe, UNITED STATES 


BUSINESS REPLY MAIL 


FIRST CLASS PERMIT #1 WASECA, MN 


POSTAGE WILL BE PAID BY ADDRESSEE 
WALTER’S COOKBOOKS 


215 5th Ave. S.E. 
Waseca, Minnesota 56093 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
1 


